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WEIGHT © 


1 Ib. = 454 grams 
12 oz. = 340 grams 


8 oz. = 230 grams 
6 oz. = 170 grams 
4 oz. = 115 grams 
3 oz. = 86 grams 
2 oz-= 57 grams 
1 oz. = 28 grams 
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Ya 
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® 
uses it! 
CELSIUS “EVERY-DAY” TERMS 
sua 95 deg. Very slow 
tee +308, Very slow 
BALE co: Se Slow 
WSs 135... Slow 
Bei 150°... Moderate Slow 
‘sg 160: .., Moderate Slow 
vee W285i Moderate 
ies 0 Moderate 
pees BOO xc Hot 
dit 220 -;, Hot 
Was 290... Hot 
es 245. ,, Very Hot 
ine 260 ,, Very Hot 
he 270", Very Hot 
se 285° Very Hot 


LIQUID MEASURE 
1 litre = 1000 millimetres = 134 pints 
1 pint = 570 millilitres 
Yo pint = 285 millilitres 
VY, pint = 190 millilitres 
Y% pint = 143 millilitres 
Issued by the Johannesburg Women’s Zionist League. 
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FOREWORD 


Eighteen years ago, a dedicated group, the Yeoville Branch of the Johannesburg Women's 
Zionist League, published what they thought to be a modest Recipe Book. This proved 
to be such an unprecedented success that over 32,000 copies have been sold in four editions. 
The Johannesburg Women's Zionist League is proud to make available once more the 
International Goodwill Recipe Book and wishes to thank its patrons for their great enthusiasm 
in inspiring yet another re-print of this book. 


This new, revised, and richly enlarged fifth edition, whilst containing the well-tried recipes 
which appeared in the previous editions and which gave the book its well deserved reputation 
and international popularity, also includes numerous new recipes. We hope that all those 
who secure a copy will find much to delight and much to please in its pages. 


Most women who love recipe books have a special shelf for those favourites which have 
been read and used so often that they have become an integral part of their lives — for many of 
us that is the shelf to which this book already belongs. It is gratifying to have the privilege 
of offering it once again, to be enjoyed by a new generation to whom it will be as great a 
storehouse of inspiration and goodwill as it has been in the past. 


This book reflects many months of loving and untiring efforts on behalf of a very worthy 
cause, by a small band of devoted and dedicated workers. 


A special word of gratitude must be extended to our generous advertisers, to Mr. Dov Fedler 
for a most attractive cover and delightful illustrations, and to the generosity of all those who 
so graciously and willingly contributed the recipes. 


A sincere Toda Rata to all. 


RACHIEL RAPOPORT, 


Chairman, Johannesburg Women's Zionist League. 
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MEASURES AND EQUIVALENTS 


(By courtesy of Teachers’ Training College and School of Domestic Science, 
Witwatersrand Technical College) 


MEASURING: 


Use standard measuring cups and spoons. 


A standard American measuring cup equals 1/2 pint (8 fluid ozs.). 


A standard American tablespoon holds 1% oz. flour. 


A standard American teaspoon holds one-third of a tablespoon. 





ALL MEASUREMENTS ARE TAKEN LEVEL. 


3 teaspoons = _ 1 tablespoon 
4 tablespoons = quarter cup 
51% tablespoons = _ one-third cup 
1 fluid oz. = 2 tablespoons 

1 gill = J cup 
(a gill = YY, pint) 


2 cups Butter... ew nate 

2 tablespoons Butter ....... 
5Y% cups Coconut wa sn 

3 cups Cornflour ___.... Bi 

4 cups Cheese (grated) ...... 
3% cups Currants wn. he 


2% cups Dates (stoned and 
GHOGHOD)- nk sew! see 


4 cups Flour _...... shi 
4 tablespoons Flour ..... 
3% cups Unsifted Flour __ ....... 


OVEN TEMPERATURE 


Electric. Gas. Coal 
275°-320°F. = %-1 = Very Slow. 
325° = 2 = Slow. 
350° = 3 = Mod. Slow. 
375° =4 = Moderate 
400° =_5 = Moderate 
425° =6 = Hot. 

450° = 7 = Very Hot. 
475° = 8 = Very Hot. 
500° =9 = Very Hot. 


= 


4 cups Nuts (coarsely 


chopped) .... peearathes sea aaa | 
3 cups Raisins (seedless) = 1 Ib 
2 cups Milk ___.... Sis > gam) Seep 
2% cups Rice (uncooked) ... = 1 Ib 
(approx. 8 cups when cooked) 
2 cups Sugar (granulated) = 1 Ib 
2 tablespoons Sugar... SSTSt Oz 
2% cups Brown Sugar (firmly 
GIGCREORS cis, * actos. anc ats = 4, Ib 
3% cups Icing Sugar .... «... as fb 
3 tablespoons Icing Sugar = 1 oz 
2% cups Castor Sugar et Fai Ib 
2%, tablespoons Castor Sugar = 1 oz 
1% ‘cupe-Syfup) ck eee ae ees a |, 
1¥% cups Honey _..... ide ts = | - Ib, 
2 cups Cream _..... ear EAS =e l, pt 





TO TEST OVEN WITH NO INDICATOR 


Sprinkle a little Flour on Baking Tin. Put 
in Oven. Shut Door. Take out after 3 
minutes. 


Colour of Flour: Oven. 
White = Slow. 
Deep Cream = Moderate. 
Light Brown NS 
Dark Brown = Very Hot. 












HOUSEHOLD (T)EASERS 


AGAR: Can replace gelatine, using half required quantity of gelatine. 


BEETROOTS: Useful Hint: They will not bleed if peeled before boiling, with 1 tablespoon 
sugar and 1 teaspoon salt added to the water. Beets and liquid remain rich red, Use 
liquid for soup and beets for salad. 


BREAD—FRESH: To cut easily, use a hot knife. 


BUTTER — TO SOFTEN: Cut in pieces, place in deep dish, cover with cold water. 
Allow to stand for about 10 minutes. 


CABBAGE AND CAULIFLOWER: Odours during cooking can be avoided by (1) Placing 
a slice of bread or lemon on top; or (2) Pouring a little vinegar on top of closed lid. 


CREAM: To make sweet cream sour, add juice of 1 lemon to % pint of cream. 


CUSTARD: To prevent skin forming while cooling (1) Cover with a cloth; or (2) Sprinkle 
liberally with sugar while still hot. 


ECLAIRS — Important Note: Bake long and slowly to prevent insides remaining soft and 
doughy. Bake at 450° for 10 minutes, then 350° for 35 minutes at least. Beaten eggs 
must be added 1 at a time. (Jeanette Cohen). 


EGG YOLKS: Left-over unbroken yolks can be carefully slipped into boiling water and 
simmered until firm, to be used in sandwich fillings or for garnishes. 


EGG YOLKS: Prevent left-overs from drying out, by placing in sufficient cold water to 
cover. Store in fridge. 


FRUIT CAKES: To prevent fruit and nuts from falling to the bottom of a cake: (1) Heat 
them in the oven first; or (2) Dry them thoroughly and dredge lightly in flour. 


JAM IN PASTRY: Heat jam to almost boiling point before putting on to pastry, to keep 
pastry crisp and prevent “sogginess”’. 


JELLY POWDER: Can be replaced by 1 dessertspoon Agar per pint boiling liquid, adding 
colouring, sweetening and flavouring to taste. 


LEMONS: Heat thoroughly before squeezing, to give a larger amount of juice. 


LIVER: To tenderise, soak slices first in salt water (1 teaspoon to 1 quart). Then dry 
thoroughly. 


ONIONS: Peel under cold water to prevent those tears. 


PASTRY: To prevent filling from soaking pie crust: (1) Brush pastry surface with unbeaten 
egg white; or (2) Sprinkle surface with mixture of flour and sugar, before adding filling. 


RAPID COOLING: Place a dish of ice over bowl of hot food and not under it, as cool air 
descends, while hot air rises. 


ROASTING: Try roasting turkey, chicken or shoulder of lamb with ginger ale instead of 
water or fat. 


ROLLS OR BEIGELS may be freshened by placing in hot oven about 10 minutes, either 


by: (1) Placing in paper bag with top twisted closed; or (2) Brushing entire surface with a 
little cold water before heating. 


SCREW-TOP LIDS, which are difficult to unscrew, may be loosened by a few sharp taps 
with the heel of a lady’s shoe. Strange but true! Never fails! 


SOUP: If too salty, boil a few slices of raw potato in it for 5 or 6 minutes to extract 
some of the salt. 


SOUR MILK: To turn fresh milk sour, add juice of 1 lemon to % pint milk. 


SPAGHETTI, NOODLES, ETC.: Add 1 tablespoon salad oil to the boiling salted water to 
prevent sticking. 


VINEGAR: Mayonnaise, pickled herrings or anything preserved with vinegar, will last in- 
definitely if the vinegar is boiled and cooled before use. 
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USEFUL COOKING TERMS 


AU GRATIN: A food coated with cheese, or with a thick cheese sauce, or with bread- 
crumbs mixed with butter and cheese. 


BASTE: To spoon melted fat, dripping or sauces over roasting meat or other foods, 
while cooking. 


BEAT: Smooth a mixture, by introducing air with a brisk motion that lifts it over and 
over (not “folding” or “mixing’’). 


BLANCH: To remove skins from certain foods by leaving in boiling hot water for a few 
minutes (e.g. Almonds). 


BLEND: To mix two or more ingredients so thoroughly, that each loses its identity (e.g., 
oil and vinegar). 


BRAISE: To cook meat by browning in fat and then simmering in a covered pan in a 
small amount of liquid. 


BROIL OR GRILL: To cook by exposing the food directly to the heat, e.g., over hot coals, 
directly under gas or electric heat, or between two heated surfaces. 


CANAPE: An appetiser made of small pieces of bread, biscuit or pastry spread with a 
highly seasoned food. 


CONFECTIONER’S SUGAR: Icing Sugar. 


CREAM: To work foods with a spoon or beater until soft or fluffy, usually applied to 
butter (or shortening) and sugar. 


CREME CHANTILLY: Cream whipped with sugar and vanilla. 


CROUTONS: Crisp cubes of bread prepared by toasting or frying in very little fat. 
Usually served with soup. 


DICE: To cut into small cubes. 

DREDGE: To coat with flour. 

ENTREE: Main dish of informal meal, or subordinate dish between main courses. 
EVAPORATED MILK: Unsweetened Condensed Milk. 

FLAMBé: To pour over alcohol (e.g. Brandy, Liqueur, etc.) and set alight. 


FOLD IN: Blend an ingredient into a mixture, without beating, by lightly lifting it over 
and over from the bottom of the bowl, through to the top, until thoroughly mixed, e.g. 
when adding baking powder, beaten egg whites, or whipped cream. (Rubber spatula recom- 
mended). 


GRIEBENIS: Small pieces of browned fat and onion left after rendering poultry fat. 


MARINADE: Oil and acid mixture (e.g. French Dressing), in which food soaks to give flavour 
to meats and vegetables. 


MARINATE: To soak in a marinade. 
MOCHA: A flavouring made with coffee or coffee and chocolate. 
PARAVA: Neither meat nor milk to conform with Kosher requirements. 


PAR-BOIL: To boil or simmer for a short time, until partially done, in preparation for 
cooking by another method (e.g., potatoes). 


POACH: To cook slowly in just enough hot liquid to cover. 
PUREE: Smooth thick liquid made by forcing cooked fruit or vegetables through a strainer. 
SAUTE: To cook in a very small quantity of fat, constantly turning and moving the food about. 


SCALD: To heat liquid, usually milk, to just below boiling point. 


STOCK: Rich extract remaining after meat, fish, poultry or vegetables (or a combination of 
these foods) has been boiled in liquid. Used as a basis for soups and gravies. 


ee 











(By kind courtesy of the Union of Jewish Women, Cape Town Branch) 


ALMONDS AND NUTS: To obtain full flavour for cakes, etc., toast lightly in oven. 
ANCHOVY: Not only as a garnish for hors d'oeuvres but pounded finely for sauces. 
BAY LEAF: Add a leaf to marinades and any stew but remember to remove before serving. 


BOUQUET GARNI: A stalk of parsley, a bay leaf, a sprig of thyme — tied in a muslin bag 
to flavour sauces, soups and stews. 


CAPERS: Chopped for canapés, sandwiches and hors d'oeuvres as well as caper sauce. 
CELERY: Use in soups, in braised meats and stuffed with cream cheese as an hors d'oeuvre. 


CARAWAY SEEDS: For seed cakes. Also sprinkled in water for boiling potatoes and 
cabbage, and also used for sauerkraut. 


CINNAMON: Blends well with potatoes and leeks. Delicious with stewed apples, pears 
and plums. 


CLOVES: An “onion stuck with cloves” is one of the best flavourings for sauces, stews and 
some soups. 


CURRY POWDER: Puta pinch in hot chocolate sauce. 

GARLIC: Try it, not only rubbed round the sides of your salad bowl but also added to 
mutton stew (after crushing it under the blade of a knife with a little salt), to steak, and 
to spinach and cabbage during boiling. 


GROUND GINGER: Rub over roast chicken or braised chicken. Try it in whipped cream. 


LEMON: Serve with all fried or grilled fish. Use instead of vinegar in mayonnaise; use 
in puff pastry, in stewed apple and in tomato juice cocktail. 


MINT: For mint sauce. Add when boiling peas or new potatoes. Add to fresh fruit salads. 


MUSTARD: Not only with meat but with cheese sandwiches. Spread on your bread and 
butter sandwiches to eat with that hard-boiled egg at your next picnic. 


NUTMEG: Grated for mashed potatoes or boiled squash. Sprinkle over that delicious 
“melk tert”. 


PARSLEY: Use stems for making stock. Use tops, chopped finely for sauces, soup and 
garnishes. 


PEPPERCORNS: For flavouring soups or stews, as well as for pickling herring. Sometimes 
referred to as “‘Allspice’’ and “Wholespice”’. 


RUM: A teaspoon in pastry. For icings and fruit salads. 
SAGE: In stuffing and in stews. 
SALT AND PEPPER: All food should be seasoned with these. 


SPRING ONIONS: Milder than onions. Cook with green peas. Use in salads and grated 
in cream cheese. 


VANILLA: Boil pods in milk for custards and creams. Pods can be used over and over 
again if washed and dried. 


WINES: Do not confine this to cooking Sherry. Try Madeira, Marsala and dry White Wines. 


FLAVOURS and FRAGRANCES ———; 
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——=BAKING REQUIREMENTS 


BAKING EQUIPMENT 


It is advisable to have your baking shelf or cupboard stocked with the following equipment, 


most of which is essential. 


Rolling Pin. 
Pastry Board. 


Flour Scoop. 

Set of Measuring Cups. 
Set of Measuring Spoons. 
Scale. 


Sets of Sandwich Tins (few sizes). 
Loaf Tins (small and large). 

Cake Tins (various shapes and sizes). 
Baking Sheets. 

Swiss-roll Tins (large and small). 


Mixing Bowls. 

Wooden Mixing Spoons. 
Egg Beater. 

Rubber Spatulas. 


Icing Tubes and Shapes. 


SUGGESTIONS 


1. As far as possible keep baking materials together in one place. 





Biscuit and Scone Cutters. 
Cocktail-size Fancy Shape Cutters. 
Thimble. 

Pastry Blender. 

Pastry Wheel. 

Sharp-edged Knife. 
Serrated-edged Knife. 


Flour Sifter. 

Dredgers — for sprinkling Castor Sugar, 
Cinnamon and Sugar, Flour, etc. 

Grater. 

Nut and Cheese Mincer. 





Pastry Brush. 


Aluminium Foil. 
Greaseproof and Wax Paper. 
Wire Cooling Racks. 


hung from hooks should be suspended, so as to be easily available. 


2. Keep a note-book and pencil always handy in your baking cupboard. 
note of any ingredient which is running out. Don't wait to find that you are short of 


something when already baking. 


PREPARATIONS FOR BAKING 


1. Read recipe through carefully to make sure you have all required ingredients. 


1m oie ae ee 


the given temperature. 


7. Switch on oven beforehand, in time for it to reach required temperature by the time 


mixture is ready. 


8. Weigh and measure all ingredients accurately; note whether flour is to be sifted 


before measuring. 


Grease cake tins or baking sheets. 


Assemble: (a) required ingredients; (6) necessary equipment. 


Dust cake tins with thin film of flour, or paper-line if instructed. 
Arrange oven shelves in correct position, before switching on oven. 


Learn to know your oven. You may have to use your own discretion regarding 
temperatures, as your particular oven may require to be a little hotter or cooler than 


9. Use only level measurements, unless recipe states otherwise. 


10. Do not pack flour tightly into measuring cup. 


scoop, and level off top with knife or spatula. 








Whatever can be 


Make a quick 


Heap it in lightly with a spoon or 





BAKING 








With Compliments From 


THE PREMIER MILLING GROUP 


OF 


COMPANIES 


which includes 


ASSOCIATED SOUTH AFRICAN BAKERIES (PTY) LTD 
EPIC OIL MILLS LIMITED 

THE PREMIER MILLING COMPANY LIMITED 
PREMIER BISCUIT COMPANY (PTY) LIMITED 
SOUTH AFRICAN MILLING COMPANY LIMITED 
UNION FLOUR MILLS LIMITED 

VEREENIGING CONSOLIDATED MILLS LIMITED 


* 


SOME PRODUCTS OF THE PREMIER MILLING GROUP: 


WHEATEN PRODUCTS : 


MAIZE PRODUCTS : 


BISCUITS and MATZOS : 


COOKING FATS and 
EDIBLE OILS: 


Blue Ribbon Cake Flour: Pretea Bread Fiour: 
Premier Pearl Cake Flour: Invicta Bread Flour: 
Snowflake Cake Flour: Snowflake Bread Flour: 
Snowflake Self-raising Flour: Aero Cake Flour: 
Aero Bread Flour: Germax (Wheat Germ). 


Inkosi Special Sifted Maize Meal: Impala 
Maize Meal: Invicta Ma‘ze Products: Sterling 
Samp: Epic Samp. 


Three Rings: West’s Dog Biscuits: Mosmarks: 
Weston’s. 


Epic Oil: Pan Oil: Cardin O:l: Purene Cooking 
Fat: Pret Cooking Fat: Maypole Margarine: 
Yum Yum Peanut Butter: Squirrel Peanut 
Butter. 
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————SECRETS for the BISCUIT BAKER——— 


TECHNIQUE OF BISCUIT-MAKING che 


NOTE WELL: The main ingredients for any good selection of fancy biscuits are: 
1. TIME 2. PATIENCE 3. IMAGINATION 


Biscuits cut into shapes from thinly rolled out dough, may be: 


1. Checkboard 6. Iced 

2. Cookie-maker Type 7. Left Plain 

3. Decorated 8. Pin-wheeled 

4. Filled 9. Topped with Meringue 
5. Glazed 


1. PLAIN: Rolled, cut into shapes and baked. In appearance, least interesting of all 


ee 


2. GLAZED: Before baking, with:— 


(a) Whole egg beaten with a little sugar. 

(b) Egg yolk, beaten and diluted with a little water. 

(c) Egg white, slightly beaten. 

(d) Milk (useful when eggs are scarce, but be careful not to dampen biscuits too much). 


Glazes are applied with a pastry brush and must be spread thinly and evenly. 





3. ICED: Biscuits are first baked unglazed, cooled, then iced as follows:— 


(a) White Icing: A little sifted icing sugar dissolved with three or four teaspoons 
boiling water, added little by little so as not to make icing too watery. This gives 
icing a sheen. 


(b) Coloured Icing: As above, plus 2 or 3 drops of cochineal or other coloured essence. 


(c) Chocolate Icing: As in white icing, but add a little cocoa to the desired darkness 
when sifting icing sugar. 


(d) Butterscotch Icing: See “Butterscotch Vanilla Biscuits”, Recipe No. 11. 


(e) Lemon Icing: Juice of 1% a lemon, small nut of butter, and as much icing sugar 
as it takes to form thin spreading consistency. Tint pale yellow. 


(f) Water Icing: 1, cup boiling water, small nut of butter, and as much icing sugar as 
it takes, to form thin spreading consistency. 


Icing can be spread in the following attractive ways: 

(a) One colour over whole biscuit. 

(b) A different colour on each half section. 

(c) Only half or a tip of biscuit iced. 

(d) Designs pressed through icing tubes with a thicker icing. 


SS 


4. MERINGUE TOPPING: Beat 2 egg whites stiffly, add about 3 tablespoons sifted icing 
sugar, and mix well. Before baking, spread on with knife, either smooth or with 
streaked effect. 


EE 
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5. DECORATED: ; : NOTES 
Before Baking, first glaze, or top with meringue, and then decorate with one, or an 
attractive combination of any of the following:— 
(a) Candied Peel. (h) Flaked or Sliced Almonds. 
(b) Chocolate Vermicelli. (i) Glacé Cherries (Red, Green or Yellow) 
(c) Chopped Nuts. (j) Halved Pecan Nuts. 
(d) Chopped Peanuts. (k) Halved Walnuts. 
(e) Cinnamon and Sugar. (1) Hundreds and Thousands. 
(f) Coconut. (m) Whole Blanched Almonds. 
(g) Dates. 


After baking, spread thinly with desired colour of icing, Decorate with any of the 
above or, in addition, with:— 


(a) Crystallised flowers. 

(b) Flowers or Stars, pressed through icing tubes (but may be purchased), 
(c) Coloured ‘Vermicelli’’. 

(d) Silver Balls. 


(e) Coconut, white, browned or coloured. (Browned coconut is made by placing white 
coconut in a pan over low heat and stirring until evenly browned. Coloured 
coconut can be purchased or made by adding a few drops of colouring essence 
to white coconut and rubbing through fingers until delicately tinted). 


(f) Marzipan (see “Friandises", Page 186), delicately tinted with colouring essences, rolled 
thinly, and cut into tiny fancy shapes. Attach to biscuits with tiny dab of jam, lemon 
curd or any filling. 





6. FILLED: Use any of the following fillings:— . 


Before Baking: 
(a) Jam (strained to remove bits of fruit). 


(b) Dates boiled for a few minutes in very little water, mashed and seasoned to taste 
with ginger, cinnamon and a little lemon juice. 


(c) Assorted Cake Fruits and Candied Peel mixed with a little jam. 


(d) Prunes (stewed or soaked), mashed or minced, and mixed with currants, or chopped 
raisins or sultanas, and a little lemon juice. 


(e) Nuts chopped and mixed with mashed dates or prunes or a little jam. 


(f) Dates: 1 cup cooked with 1% orange juice and mashed when soft. 


After Baking: 

(a) Any of the above-mentioned fillings. 
(b) Any suitable cake filling. 

(c) Lemon Curd. 
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SECRETS FOR THE BISCUIT BAKER 


Filled Biscuits: 
(a) Stuffed Monkeys: See Recipe No. 73. 


(b) Cut-Outs: Cut any desired shapes. Cut small centre out of half the number, with 
thimble or tiny fancy cutter. Spread jam on uncut ones (not right up to edge), 


cover with the others, glaze, sprinkle with coconut or sugar, or cinnamon and 
castor sugar; bake. 


(c) Slices: Roll dough thinly, place on bottom of greased shallow baking pan, spread 
with desired filling, cover with second layer of thinly rolled dough, glaze, decorate 


(€.g., coconut) and bake. Cut into squares or fingers when slightly cooled; remove 
from tin. 


(d) Double Rounds: Cut into small rounds, place a filling in centre of one round, 
damp edges very lightly, cover with another round, press edges together, glaze 
anc decorate with a blanched almond or chopped nuts. 


(e) Date Rolls: Roll dough into thin strips about 1%” by 3”. On each strip, place 
a whole date, with or without a nut inside, roll up and press edges together and 
glaze. Can be sprinkled with chopped nuts, coconut, etc., if desired. 


(f) Double Decker: After baking, and when cold, place two unglazed biscuits together 
with any desired filling or jam. Ice and decorate top. 


Note 1: Fillings must not be too moist or they will be absorbed into the dough 
during baking. 


Note 2: Never mix biscuits which contain apples, syrup, cream or honey with 


others, when storing in tins, as these biscuits tend to soften the others when mixed 
together. 


illccesmeneeememensenneeeeaentl 


PINWHEEL BISCUITS: 


Divide dough into two or three portions. Leave one white; colour another chocolate by 
kneading in a little melted chocolate or cocoa, and the third pale pink or green by 
kneading in a few drops of colouring essence (only two colours need be used). 


Roll out one layer about 1” thick, moisten surface very slightly with a little milk or 
water, place second layer on top, moisten again, and if using three layers place third 
layer on top of that. Press lightly together. Moisten top layer very slightly, and 
then roll all up into a long, tight roll. Wrap in waxed paper and leave in fridge for 
two or three hours (or overnight) until thoroughly chilled. 


Cut in slices about %” thick, arrange on greased baking sheet, and bake according 
to temperature and time in given recipe. Pinwheels may be unglazed or very lightly 
brushed with slightly beaten egg white to impart a slight sheen, or sprinkled with castor 
sugar while hot. 


CHECKBOARD BISCUITS: 


Divide dough into 4 portions. Leave 2 white, colour 2. Proceed as sketched, page 
10. Wrap in waxed paper. Continue as for Pinwheel Biscuits. 





9. COOKIE-MAKER TYPE: See Recipe No. 19. 





Page 13 


NOTES 





SECRETS FOR THE BISCUIT BAKER 











IMAGINATION 


3. 


2. PATIENCE 


TIME 


THE RESULT! 

















BISCUITS AND SMALL CAKES ———— 


FOR ADDITIONAL BISCUITS AND SMALL CAKES, REFER TO INDEX 


ozs, Butter 

ozs. Sugar 

separated Egg 

cups Flour 

teaspoons Baking Powder 

ozs. Ground Almonds 

heaped tablespoon Icing Sugar 
Chopped Almonds 


Egg Whites 

ozs. Castor Sugar 

Ib. Ground Almonds 

teaspoon Orange Flower Water 
or Orange Flavouring 


Ib. Butter 

ozs. Castor Sugar 

Yolk of 1 Egg 

ozs. Flour 

oz. Ground Almonds 
teaspoon Salt 

teaspoon Baking Powder 
Apricot or Raspberry Jam 


Ib. Butter 

Ib. Sugar 

Egg 

About 3 tablespoons Cornflour 
Very small pinch of Salt 

Flour to make a firm dough 





ALMOND FINGERS 


Method: Cream butter and sugar. Add yolk of egg and 
then sifted dry ingredients. Roll out thinly, Beat white 
stiffly, add icing sugar and spread over top. Sprinkle with 
chopped almonds (or any nuts). Cut into fingers and bake. 


Temperature: 375°. Time: About 15 minutes. 


Dora Sieradski, 





ALMOND MACAROONS 


Method: Beat whites very stiff, fold in sugar, lightly add 
ground almonds and flavouring. Shape into following as- 
sortment: 


1. Horse-Shoe Macaroons: Force through bag with 
large “star” tube into “horse-shoe" shape. Force a second 
layer over this shape. Bake in moderate oven for about 
10-12 minutes. 

2. Macaroon Fingers: Force 
“star” tube into 2” lengths. 
10 minutes. 
chocolate icing. 
3. Macaroon Tarts: Line patty tins with thin rounds of 
dough used for ‘Butterscotch Vanilla Biscuits” Recipe No. 


11. Put a dab of jam in the centre, and fill with a layer of 
almond macaroon mixture. 


Temperature: 350°. 


through bag with large 
Bake in moderate oven about 
When cold, dip half of each biscuit into 


Time: 10-15 minutes, or till lightly 
browned. 


Violet Wittert. 





GROUND ALMOND BISCUITS 


Method: Cream butter and sugar well. Add yolk and mix. 
Add the sifted dry ingredients making a putty-like dough. 
Roll out dough 1/,” thick and cut into fancy shapes. When 
cool jam biscuits together using either apricot or raspberry 
jam. 


Temperature: 375°. Time: 20 minutes. 


Heda Machlup. 


BISCUITS ROYAL 


Method: Cream butter and sugar. Add well-beaten egg. 
Sift dry ingredients. Add to batter, using flour until dough 
is firm. Roll on lightly floured board and cut into shapes. 
Bake to a good biscuit colour. 


To trim, see: “Secrets for the Biscuit Baker.” 


Temperature: 375°- 400°. Time: 10 minutes. 


Note: For ‘shorter’ dough, use 1 Ib. butter and 2 eggs. 


Note: This dough will keep in fridge for several weeks if 
wrapped in greased grease-proof paper. 


Gertrude Harvey Cohen. 


| 
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BISCUITS AND SMALL CAKES 


Ib. Butter 

cup Sugar 

large Eggs 

teaspoon Flavouring 
cups Flour 

cup Cornflour 

teaspoons Baking Powder 
Pinch Salt 


lb. Butter 

cups Flour 

teaspoons Baking Powder 
cup Sugar 

Egg 

Sour Cream 


ozs. Butter 

ozs. Brown Sugar 
ozs. Golden Syrup 
teaspoon Ginger 

ozs, Flour 

teaspoon Lemon Juice 
teaspoon Brandy 


Eggs 

cup Sugar 

lb. Butter 

Ib. plain Chocolate 
cup chopped Walnuts 
Vanilla 

cup Self-Raising Flour 


Cups Flour (full) 
cup Sugar 


dessertspoons Baking Powder 


Pinch Salt 
Ib. Butter 
Eggs 


BISCUIT DOUGH 


Method: Cream butter and sugar. Add beaten eggs, 
flavouring, then sifted dry ingredients. Roll out, use as de- 
sired. Will keep in fridge. 


Anne Boner (Cape Town). 





BISCUIT OR TART DOUGH 


Methed: Rub butter into flour. Add rest of dry ingredients. 
Beat egg lightly in a cup and add sour cream to fill cup. 
Add to above mixture. Work into a dough and roll out 
for tart. Cut into shapes and decorate for biscuits. 
See: ‘Secrets for the Biscuit Baker.” 


Time: Until lightly browned. 
Deborah Malkin. 


Temperature: Hot. 





BRANDY SNAPS 


Method: Warm butter, sugar, syrup and ginger until melted. 
Sift in flour and add lemon juice and brandy. Place tea- 
spoonsful on greased tin a good distance apart to allow 
for spreading. When baked, roll each quickly over the 
greased handle of a wooden spoon and slip off carefully. 
Should they harden before rolling, put back in oven for 
a second or two to soften. Just before serving, fill each 
with sweetened whipped cream, either by dropping with a 
small teaspoon through each end, or with an icing tube. 


Time: About 15 minutes. 
Violet Wittert. 


Temperature: 300°. 





BROWNIES 


Method: Beat eggs well. 
melted butter and chocolate. 
Bake in greased shallow pan. 


Add sugar and beat. Add 
Add remaining ingredients. 


Cut while hot. 
Temperature: 350°. Time: 20 minutes. 


May Kentridge. 





BUTTER BISCUITS 


Method: Crumb together all dry ingredients with butter. 
Beat eggs one at a time and put into crumbed mixture. 
Knead well, to make a good dough, roll out thinly on well 
floured pastry board. Before cutting sprinkle with sugar. 
Cut into fancy shapes, or see “Secrets for the Biscuit 


Baker.” 
Temperature: 400°. Time: Until done. 


Gertie Seeff. 
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Ib. Butter 

Ib. Sugar 

Eggs 

cups Flour 

ozs. chopped Walnuts 


ozs. Butter 

tablespoons Castor Sugar 
Egg Yolks 

ozs. Flour 

ozs. Ground Almonds 
Vanilla 

Butterscotch Icing 

Flaked Almonds 


BUTTERSCOTCH FILLING AND 
ICING: 


2 
3 
1 
VA 
1 


1 
1% 


tablespoons Butter 
tablespoons Flour 
cup Milk 

cup Sugar 

Egg Yolk 

Salt 

teaspoon Vanilla 
tablespoons Caramel 


CARAMEL: 


3 
3 


12 
"%, 
1 


tablespoons Sugar 
tablespoons boiling Water 


Ib. Butter 

heaped cup Flour 

Good pinch Salt 

Pinch Pepper 

Good pinch Cayenne 
tablespoons grated Cheese 
beaten Egg 

Little Water if necessary 


cup Flour 
teaspoons Baking Powder 
Pinch Salt 

cup Sugar 

cup Nuts 

cup Cherries 

cup Dates 

Eggs 

teaspoons Milk 
ozs. Melted Butter 
teaspoon Vanilla 
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BUTTER NUT CREAMS sates 
Method: Cream butter and sugar, add beaten egg yolks. 

Sift flour; add to mixture. Roll into small balls. Dip into ROYAL 
unbeaten white of egg. Press into chopped nuts, Place BAKING 
on baking tray and bake in a cool oven. by fa va 
was u 
Temperature: About 275°. Time: About 35 minutes [fine appropriate 
or until baked. recipes. 


Gertrude Harvey Cohen. 





BUTTERSCOTCH VANILLA BISCUITS 
Method: Cream butter and sugar till light and fluffy. Add 
very well-beaten egg yolks. Add flour gradually, and stir 
in gently. Add ground almonds and vanilla, Roll out thinly 
(if any difficulty with the rolling, dough can be patted 
with the palms instead) and cut in half-moon shapes. When 
baked and cold, sandwich two together and cover tops 
with the following butterscotch icing and trim with thinly 
flaked almonds. 


Temperature: 350°. Time: Till very light brown. 


Method: Melt butter. Gradually stir in flour until well 
blended. Remove from stove and gradually add milk, stir- 
ring constantly; add sugar, well beaten yolk, salt and 
vanilla. Return to stove for a few minutes, and stir con- 
stantly until mixture thickens, but do not allow to curdle. 
Then add the caramel and allow to cool, (Will keep if stored 
in a jar in refrigerator). 


Method: Brown sugar on a dry pan over a slow heat. Add 
boiling water, stir and cook for a few seconds till brown 
and syrupy. If too thick add a little more water. 

Violet Wittert. 





CHEESE STRAWS 


Method: Rub butter with dry ingredients. Add cheese and 
lastly egg (with a little water if necessary). Cut into strips. 
Form some into circles. When baked, serve several strips 


inserted through each ring. 
Temperature: 400°. Time: 10-15 minutes. 


Annie Wunsh. 





CHINESE CHEWS 


Method: Sift flour, baking powder, salt. Add sugar. Chop 
nuts, cherries, dates (not too small) and add. Beat eggs 
with milk; add to melted butter and vanilla: add to flour. 
Mixture is fairly dry. Spread on greased baking sheet, 14” 
x 8”. Bake until golden brown. When cold, cut into 
squares or fingers. 


Temperature: 325°- 350°. 














Time: 25 minutes. 
Fay Diner. 
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2 Eggs 

3/4, cup Sugar 

Y, |b. Butter 

3 tablespoons Cocoa 


1 teaspoon Vanilla 

1 cup Flour 

1 teaspoon Baking Powder 
1 cup chopped Walnuts 
ICING: 


1 tablespoon Butter 
3 tablespoons Cocoa 
1 Egg White 

3/4, cup Icing Sugar 
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Y, |b. Butter 

Yo cup Sugar 

1 teaspoon Vanilla 

1 cup Flour 

3 tablespoons Cocoa 

1 cup Corn Flakes 
Little Melted Chocolate 
Blanched Almonds 
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Y, Ib. Butter 
Y, Ib. Flour 
4 teaspoon Salt 
6 tablespoons Sugar 
2 teaspoons Cinnamon 
2 Egg Yolks 

Chopped Nuts 


17 


6 Eggs 
1 cup Sugar 
6 ozs. Melted Butter 
VY, cup Sour Cream 
Juice of 1/2 Orange 
Flour as requ:red 
6 level teaspoons Baking Powder 
VY teaspoon Salt 
Jam 
1 dessertspoon Cinnamon 
1 dessertspoon Sugar 
1 Egg Yolk 


CHOCOLATE SQUARES 


Method: Beat eggs well, add sugar, beat thoroughly. Add 
melted butter. Mix in cocoa and vanilla. Add other in- 
gredients. Bake in swiss roll tin. 


Temperature: 375°. Time: 15-20 minutes. 


Method: Melt generous tablespoon butter with cocoa. Add 
unbeaten egg white mixed with icing sugar. Add to cocoa 
and butter. Pour over cake while hot. Cut into squares 
when cold. 

Hanny Seeff. 





CHOCOLATE SHORTBREAD BALLS 


Method: Cream butter and sugar. Add flavouring, then 
gradually blend in sifted flour and cocoa. Lastly add the 
coarsely crushed cornflakes. 

Form into small balls and bake; when removed from oven 
they are still soft. Allow to cool and harden. Remove 
from tin, pour a little melted chocolate over each and 
place a blanched almond on top. 


Temperature: 325°. Time: Approximately 10-15 minutes. 


Violet Wittert. 





CINNAMON BUTTER COOKIES 


Method: Rub butter into flour, add salt, sugar, cinnamon 
and egg yolks. Roll out thinly, cut into shapes, brush with 
egg white, slightly beaten. Sprinkle with sugar and chopped 
nuts. 


Temperature: 350°- 400°. Time: 10 minutes. 


Edith Wax 





CINNAMON SLICES 


Method: Beat together eggs, sugar, butter, cream, orange 
juice. Mix 4 cups flour with the baking powder and salt, 
and add to the liquid mixture. Then continue to add more 
flour until mixture forms a firm dough (must not be too 
soft). 


Cut dough up into sections, each one approximately the 
size of a cup. Roll each piece into a long thin strip. 
Spread each strip with jam, and then sprinkle liberally 
with cinnamon and sugar. Roll each strip up into a long 
thin roll, and brush with beaten egg yolk. Place rolls on a 
greased baking sheet, not too close together. When baked, 
cool slightly and cut into slices about 1” thick. 


Temperature: 400°. Time: 20 minutes. 
Betty Adler. 
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Ib. Butter 

cup Sugar 

Egg 

teaspoon Vanilla 

cups Flour 

teaspoon Baking Powder 
teaspoon Salt 

cup Shredded Coconut 


Ib, Butter 

ozs. Sugar 

Eggs 

Vanilla 

ozs. Flour 

ozs. Cornflour 

Salt 

teaspoons Baking Powder 


Eggs 

tablespoons Sugar 
tablespoon Oil 

teaspoon Salt 

Flour to make firm dough 


cup Flour 

teaspoon Baking Powder 
Pinch Salt 

tablespoon Sugar 

Egg 

to 2, cup Milk 


ozs. Flour 

Good Pinch Salt 

oz. Sugar 

Egg 

cup Milk 

tablespoon Vegetable Fat 
teaspoons Baking Powder 
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COCONUT COOKIES 


Method: Cream butter and sugar well, add egg and vanilla. 
Add sifted dry ingredients, and mix well. Lastly, mix in 
the coconut. Place teaspoonsful of the mixture, 1” apart, 
on a greased baking sheet. Press a piece of glacé cherry 


on top of each and bake until brown. 
Temperature: 375°. Time: Approximately 10 minutes. 


Dora Smith. 





COOKIE-MAKER BISCUITS 


Method: Cream butter and sugar. Add eggs and vanilla 
and beat well. Sift dry ingredients together and add to 
mixture. Press through cookie-maker machine into various 


shapes, on to very slightly greased tins. 

Note: A few varieties can be made, by dividing dough 
into portions, and kneading in coconut, orange-rind, ground 
almonds, cocoa, etc. Place small piece of cherry, a silver 
ball or a few chopped nuts on some, leave others plain. 


Temperature: 400°- 425°. Time: Till light brown. 


Peggy Benjamin. 





CRACKNEL BISCUITS 


Method: Beat eggs and sugar well. Add other ingredients, 
mix to a firm dough, roll out and cut into shapes with a 
biscuit cutter. Boil in water containing 2 teaspoons sugar 
and salt to taste, until the biscuits float to the top. Drain 
biscuits with an egg-slice, and bake on greased pan. 


Temperature: 400° Time: Till light brown. 


Deborah Judes. 





CRUMPETS 


Method: Sift dry ingredients; make well in centre. Add 
beaten egg and milk. Mix to smooth batter, to form drop- 
ping consistency. Grease a hot-plate, heavy fry-pan or 
girdle-iron. Drop mixture from spoon. Turn each crumpet 
when bubbles appear. Cook till lightly browned. 


Wendy Segal. 





FEATHERLIGHT CRUMPETS 


Method: Sift flour and salt. Make a well in centre, add 
sugar, well beaten egg and half of milk. Mix well and 
beat to remove lumps. Add remainder of milk, then melted 
vegetable fat and mix in the baking powder last. Drop 
spoonsful on to greased hot plate or pan; when they 
start to bubble, turn and cook till the other side is lightly 
browned. 


The success of keeping crumpets soft is to cool them, 
when taken off the hot plate, on a cloth. 


Mary Beigel. 
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1% cups Flour 
1 cup Oats 
1 cup Sugar 
1 cup Ground Coconut 
Y, Ib. Butter 
1. tablespoon Syrup 
VY, teaspoon Bicarbonate of Soda 


\ 


24 


5 tablespoons Flour 

2 teaspoons Baking Powder 
YY, teaspoon Salt 

3/, cup Sugar 

3/4, Ib. stoned, chopped Dates 
1 cup chopped Nuts 

2 large or 3 small Eggs 

1 teaspoon Vanilla 
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2 cups Flour 

Y cup Sugar 

2 teaspoons Ginger 

Y, |b, Butter 

2 Eggs 

2 tablespoons Syrup 

1 teaspoon Bicarbonate of Soda 
1 dessertspoon warm Water 
VY Ib. packet Dates 

4 tablespoons hot Water 

Y, teaspoon mixed Spice 
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Y, Ib. Shortening 
2 tablespoons Icing Sugar 
1 teaspoon Vanilla 


1 Egg 
Flour 


FILLING: 

3/, Ib. Dates 

4 teaspoon Cloves 

34, cup chopped Nuts 

1 tablespoon cold Water 


CRUNCHIES 


Method: Mix flour, oats, sugar and coconut together. Melt 
butter, syrup and bicarbonate of soda and then mix both 
together. The mixture is crumby, so flatten out into pan 
and press down well. Bake in a greased pan. Cut into 
shapes or squares while hot, and remove from pan when 
cold. 


Temperature: 300°. Time: 30 minutes. 


Helen Aron. 





DATE DAINTIES 


Method: Sift flour and then measure. Sift again with 
salt and baking powder. Combine all other ingredients — 
the eggs one at a time and unbeaten. Mix well with a 
wooden spoon. 


Spread in a shallow greased pan and bake in a moderate 
oven. When baked, cut in squares and sprinkle with icing 
sugar while hot. Remove from tin when warm or cold. 
Makes 30-40 squares. 


Time: 35-40 minutes. 
Violet Wittert. 


Temperature: 325°. 





DATE SLICES 


Method: Sift flour, sugar and ginger, and rub with the 
butter. Add beaten eggs and warmed syrup. Add bi- 
carbonate of soda which has been dissolved in the warm 
water. 


Mash up the dates with the hot water, and add the mixed 
spice and mash very well to a smooth paste. 

Divide dough into three parts. Roll each into a long narrow 
strip. Spread with date mixture over the top, and roll up 
(3 separate rolls). Bake till golden brown, and slice when 
cool. 


Note: 
Temperature: 325°- 350°. 


A little more flour may be added if necessary. 
Time: 40-45 minutes. 


Rae Lipschitz. 





MINENAS (Date Cookies from Spain) 


Method: Cream shortening and sugar, add vanilla and egg, 
then enough flour to make a soft dough. 

Place a small piece of date filling in a piece of dough. 
Cover filling and roll in hands into a round shape. Prick 
for design. When cool, sprinkle with icing sugar. 


Method. Mince dates. 
smooth paste. 


Combine all ingredients into a 


Temperature: 350°. Time: 30 minutes. 


Rachel Hassoon. 
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27 DATE AND ALMOND BISCUITS NOTES i 
6 ozs. Butter Method: Cream butter and sugar. Beat in yolks and 4 
Yo cup Sugar ~ essence. Add flour sifted with baking powder. Spread ROYAL i 
2 Eggs dough on to greased tin. Cover with date mixture. Beat BAKING } 
1 teaspoon Vanilla Essence whites stiffly, adding the 4 tablespoons sugar, Spread POWDER " 
1% cups Flour over dates and sprinkle with chopped nuts. When baked, |[was used in | 
1 teaspoon Baking Powder cool slightly; cut into squares. the appropriate 


4 tablespoons Sugar (additional) 


recipes. 
Chopped Nuts 








DATE MIXTURE: Method: Cook slowly until soft, mash smoothly, cool. 
Y, cup Orange Juice Temperature: 325°. Time: 30 minutes. 
1 cup chopped Dates Regina Schneider. i 
28 BABY DOUGHNUTS | 
31/2 cups sifted Flour Method: Sift dry ingredients, not sugar. Place butter, eggs 
3 teaspoons Baking Powder and sugar in mixer and beat well. Stir in dry ingredients, 
Big pinch Salt alternating with milk. Mix gently all the time till smooth. ! 
Y, teaspoon Cinnamon Place in fridge, dusted with a little flour, for 12 hours. 4 
Y, cup melted Butter Roll out Y% in. thick. Cut very small rounds. Press out i 
2 Eggs; 24 cup Sugar each centre with a thimble. Allow to stand for 20 minutes. } 
2/, cup Milk Drop into hot oil till golden brown. Roll in castor sugar 4 
Oil; Castor Sugar when cool. Cook about three at a time, in deep oil. i! 
Ada Smith. 
‘ 
29 MIDGET DOUGHNUTS (Easy to Make) d 
Day-old White Bread Method: Cut 1” cubes of white bread, after removing 
Condensed Milk (sweetened) crusts. Coat the cubes by rolling in condensed milk. Heat 1 
Oil oil in pan for deep frying. (Oil is ready for use when a } 
Castor Sugar plain bread cube can be lightly browned in 60 seconds). 
A little Cinnamon Brown the coated cubes to a golden colour, and drain on 
A little grated Nutmeg brown paper. Have ready a paper bag in which is mixed ; 
(optional) the castor sugar, cinnamon and nutmeg, Place drained 


doughnuts, a few at a time, in bag, close top, and shake 

gently to coat doughnuts. 

Best if served hot, but may be served cold too. 
Gertrude Harvey Cohen. 





30 ECLAIRS AND CREAM PUFFS 


Y, pint Water Method: Bring water and butter to boil and remove from 
1% ozs. Butter or Vegetable Fat stove. Add sifted flour and stir well. Return to stove, and 
2'/, ozs. Flour while stirring, allow to cook very slowly for about a minute, 

2 Eggs until the mixture leaves the sides of the saucepan clean 

and forms a smooth ball. Cool slightly, and then add the 
lightly beaten eggs gradually, beating well all the time. 


The mixture should now be slack but not liquid. Put the mix- 
ture in a “Nutbrown” Biscuit Maker with the open-ended 
nozzle attached. Force out about 3” lengths on to a 
greased pan, cutting with a knife to free each length. 
Bake in a moderate oven, and when ready, make a slit in 
each so that the steam can escape, and cool. When cold, fill 
with sweetened whipped cream or a firm custard, and either 
sprinkle with icing sugar or pour over a thin chocolate 
icing. 

Note: Shape cream puffs with a spoon. 

Important Note: See “Household (T)Easers.” 

Hodie Ostrofsky. 
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BISCUITS AND SMALL CAKES 


cup Flour 
teaspoon Salt 
cup Oil 

cup Water 


extra large (or 4 smaller) Eggs 


Choux Pastry (Recipe No. 31) 


Caraway Seed 
teaspoon Salt 


Choux Pastry (Recipe No. 31) 


Cinnamon and Sugar 


ozs. Butter 

cup Sugar 

Eggs 

teaspoon Vanilla 

cups Flour 

teaspoons Baking Powder 
teaspoon Salt 

to Y, cup Milk 


ozs. Chocolate 

cup Shortening 

Eggs, beaten 

cup Sugar 

cup Flour 

teaspoon Salt 

teaspoon Baking Powder 
cup Milk 

cup chopped Nuts 





CHOUX PASTRY (*Parava) 


Method: Proceed exactly as described in preceding re- 
cipe (No. 30), using the oil in place of butter. Useful 
for Parava Cocktail Cases or to make Parava Puddings. 


Gertrude Harvey Cohen. 





SAVOURY BABY BOWS (*Parava) 


Method: Proceed as for ‘Sweet Baby Bows” (see Recipe 
below), but omit sweetening. Rub caraway seed in the 
palms of the hands. Add salt to caraway seed. Sprinkle 
on to shaped biscuits. Bake till very dry. 


Gertrude Harvey Cohen. 





SWEET BABY BOWS (*Parava) 


Method: Fill icing tube with mixture. Force through de- 
sired nozzle onto greased pan, shaping into little bows or 
figures of eight. Sprinkle generously with cinnamon-sugar 
mixture. Bake till very dry. 


Gertrude Harvey Cohen. 





FEATHERLIGHT FAIRY CAKES 


Method: Cream butter and sugar very well. Beat in eggs 
one at a time, beating well after each addition. Add 
flavouring. 


Sift dry ingredients together and add to mixture alternately 
with the milk, to make soft, dropping consistency. 
Half-fill greased patty tins and bake in a quick oven, 


Time: 10-15 minutes. 


Stetla Scher. 


Temperature: 400°. 





FUDGE FOUR O’CLOCKS 


Method: Melt chocolate and pour over shortening. Mix 
well. Beat eggs until thick and lemon coloured; add 
sugar gradually beating well with each addition; combine 
mixtures and add a little of the flour, Sift rest of flour, 
salt and baking powder together and add alternately with 
the milk. Add chopped nuts. 


Spread in two 8” x 8” pans which have been greased 
and lined with wax-proof paper. Bake in slow oven. When 
ready cut into 32 bars each 1” x 4”. Ice with white 
icing and decorate with Y walnut on each bar. 

Temperature: 325°. Time: 20 minutes. 


Belle Berlowitz. 


* See Useful Cooking Terms. 
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ozs. Butter 

Ib. Syrup 

packet Bicarbonate of Soda 
cup Sugar 

Dash of Pepper and Salt 
dessertspoon Ginger 

Eggs 

Flour as required 


Ibs. Flour 

Ib. Sugar 

tablespoons Ginger 

Pinch of Salt 

packet Bicarbonate of Soda 
packet Cream of Tartar 

Ib, Butter 

Ib. Syrup 

Eggs 


cups Flour 

teaspoon Salt 

teaspoon Baking Powder 

cup Sugar 

Ib. Butter 

Egg Yolk 

About 6 pieces chopped Ginger 
preserved in Syrup 


ozs, Butter 
cup Syrup 
cup Brown Sugar 
teaspoons Ground Ginger 
cups Flour 
teaspoon Salt 
teaspoon Baking Powder 
teaspoon Bicarbonate of Soda 
Egg Yolk, or 1/2 beaten Egg 

(if required) 


BISCUITS AND SMALL CAKES 


GINGER BISCUITS 


Method: Warm butter, syrup and bicarbonate of soda, and 
keep in warm place for half an hour. Mix sugar, salt, 
pepper and ginger, then add beaten egg and warmed 
syrup mixture. Add enough flour to make fairly stiff dough. 
Make a long roll approximately diameter of half-a-crown. 
Cut the roll in slices ¥%” thick. Dip in sugar and bake 
until slightly brown. 


Temperature: 375°. Time: 15 minutes. 


Olga Guinsberg. 





GINGER BISCUITS 


Method: Sift together all dry ingredients. Crumb in butter, 
Add warmed syrup. Add well-beaten eggs. Knead very 
well with dry ingredients. Wrap dough in grease-proof 
paper and leave in refrigerator overnight. Form into tiny 
balls, press down with thumb and space apart on pan 
as biscuits tend to spread. 


Temperature: 350°. Time: 7-10 minutes. 


Becky Myers. 





SPECIAL GINGER BISCUITS 


Method: Sift flour, salt, baking powder. Add sugar, melted 
butter, egg yolk and ginger (cut in small pieces). Mix 
well. Put into swiss roll pan and press down firmly. 


Prick all over with fork. Bake, and cut into squares while 
still hot. ; 


Temperature: 430°. Time: 30 minutes. 


Edith Wax. 





GINGER SNAPS 


Method: Melt butter and syrup. Add brown sugar, and 
heat to boiling point. Stir till sugar is dissolved. Add 
ginger, and cool. 


Sift flour, salt, baking powder and bicarbonate of soda. 
Add to syrup mixture. If necessary, add 1 egg yolk or 
VY, beaten egg. Form into rolls. Wrap in grease-proof 
paper and chill in refrigerator until needed. When required, 
slice %4” thick and bake. (This dough will keep in the 
refrigerator for 2 or 3 weeks). 


Temperature: 400°. Time: 15-20 minutes. 


Dawn Cohen. 
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BISCUITS AND SMALL CAKES 


ozs. Butter 

ozs. Castor Sugar 

ozs. Flour 

level teaspoon Baking Powder 
level teaspoon Ground Ginger 


ICING: 


4 


2 
1 
3 
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4 
2 
1 
3% 
V3 


level tablespoons sifted 
Icing Sugar 
ozs. Butter 
level teaspoon Ground Ginger 
level teaspoons Syrup 
Few pieces Crystallised Ginger 
(optional) 


cups Flour (8 ozs.) 

level teaspoon Baking Powder 

level teaspoon Bicarbonate of 
Soda 

teaspoon Salt 

rounded teaspoon Ginger 

teaspoon Cinnamon 

teaspoon Ground Cloves (or 
Mixed Spice) 

Ib. Butter or other Shortening 

cup Brown Sugar 

Egg 

cup Syrup 

cup Coconut 

Ib. tenderised stoned Prunes 

A little Sugar for topping 

Nuts (optional) 


Ib. Flour 

pinch Salt 

tablespoons Sugar 

Eggs 

Yolk 

ozs. Butter 

cup White Wine (dry) 

Oil and Vegetable Shortening 
Icing Sugar 


GINGER SHORTCAKE 


Method: First cream the butter and then beat in the castor 
sugar, beating them very well together, Sift together the 
dry ingredients, and mix this into the creamed mixture. 


Grease a square or oblong tin, and press the mixture 
evenly into it. Bake in a moderate oven till light golden. 
While the shortcake is still hot in the tin, put the in- 
gredients for the icing into a saucepan and melt them 
together. Pour this over the top of the shortcake and 
spread it evenly. Leave it in the tin and cut it into squares 
or oblongs while still warm. When quite cold, ease out 
the pieces with a knife. Make a curved pattern on each 
slice with a fork. 


Alternatively, chop a few pieces of crystallised ginger, and 
sprinkle over the hot icing before cutting the shortcake. 


Note: If preferred, this can be baked in a round sandwich 
tin, 8” diameter, and cut into wedges. 


Temperature: 335°. Time: About 40 minutes. 
Jean Sieradzki. 





GINGERUNES 


Method: Sift first seven ingredients. Set aside. 
Cream butter, adding sugar gradually until light and well- 
blended. Add egg and syrup and beat well. Add sifted 
dry ingredients gradually, mixing thoroughly. Stir in coconut, 
and knead into soft dough. Chill in fridge until firm 
enough to handle (at least 1 to 2 hours) before next step. 


Pre-heat oven. Take about a teaspoon of dough at a 
time, roll into a ball, flatten, and place a prune (filled with 
VY» a walnut or pecan nut or a blanched almond — optional) 
in the centre. Shape the dough round the prune with the 
fingers, shaping it evenly into rounds or oblongs. 


Brush tops of cookies with a little water, dip into granu- 
lated or brown sugar, place on lightly-greased baking sheet 





and bake. Makes about 42-45 cookies. 
Temperature: 375°. Time: 10-12 minutes. 
Note: If prunes are very large, use halves. Dates may be 
used instead of prunes if preferred. 

Violet Wittert. 
GRUSTOLI 
Method: Sift dry ingredients: Melt butter. Make well in 
flour. Add eggs, yolk, butter, wine. Stir until flour is 


absorbed, coming away cleanly from sides of bowl. 
loose, add a little flour. 


If too 
Dough must be firm but not hard. 
Knead. Turn on to cloth or board. Knead again till very 
smooth. Roll out paper-thin, working with small pieces, 
and keeping balance covered, to prevent drying. Cut into 
squares, triangles, diamonds, irregular shapes, etc. 


Plait or tie into loose knots. Drop a few at a time into 
combined hot oi! and shortening. They will rise quickly, 
and form into “pockets”. Fry to golden brown. Drain on 
brown paper. When cold, dust both sides with icing sugar. 
Pastry cutter gives attractive ‘“‘pinked” edge. 


Gertrude Harvey Cohen. 
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Y |b. Butter 
4 tablespoons Sugar 
3 Egg Yolks 
1 tablespoon Syrup 
4 cups Flour 
Y_ teaspoon Bicarbonate of Soda 
1 tablespoon Milk 
Jam 


7 ozs. Flour 

1 teaspoon Baking Powder 
Pinch of Salt 

Y, |b, Butter 

1 cup Sour Cream 

1 Egg, separated 
Jam for filling 
Sugar for sprinkling 


Y%, |b. Butter 

1 tea-cup Sugar 

2 Eggs 

Y2 teaspoon Bicarbonate of Soda 
Y_ cup Milk 
1% cups Flour 

1 teaspoon Cream of Tartar 

Pinch Salt 


CHOCOLATE COATING: 
114, cups boiling Water 
2% ozs. Butter 

134 cups Icing Sugar 
1 teaspoons Vanilla 
21/2 tablespoons Cocoa 


46 


6 Eggs 
1 cup Sugar 

Pinch Salt 
1 dessertspoon melted Butter 
VY Ib. washed and dried Almonds 
3/, Ib. Flour 


BISCUITS AND SMALL CAKES 





JAM FINGERS 


Method: Cream butter and sugar. Add yolks and beat. 
Then add syrup, flour and bicarbonate of soda dissolved 
in warm milk, 

Force through “cookie-maker’’, using the flat ridged shape. 
Cut into 2” lengths. When baked and cold, sandwich 
two together with jam. 


Temperature: 375°- 400°. Time: Till light brown. 


Ruth Wunsh. 





JAM TURNOVERS 


Method: Rub together sifted dry ingredients and butter. 
Add cream and yolk of egg. Form into dough. If too 
loose, add a little extra flour, but do not make dough too 
stiff. Sprinkle pastry board with flour and sugar, rcil out 
dough about 1%”, cut into rounds with a biscuit cutter 
(about the diameter of a tumbler, or smaller if preferred). 


Put a dab of jam in the centre, dampen the edges slightly, 
fold over, and press edges together, forming a crescent 
shape. Brush with slightly beaten egg white, sprinkle with 
sugar, and bake on greased biscuit tin in hot oven till 
very pale brown. 


Temperature: About 450°. Time: About 10 minutes. 


Phyllis Nagle. 





LAMMINGTONS 


Method: Cream butter and sugar. Add eggs, one at a 
time. Beat well. Dissolve bicarbonate of soda in 
milk. Add to mixture, Then add remaining sifted dry 
ingredients. Place in greased square or oblong tin 
(8” x 10”). Hollow centre of batter slightly to obtain level 
baked cake. Bake in a moderate oven. When cool, cut 
into squares and proceed with Chocolate Coating. 


Temperature: About 325°. Time: About 20-25 minutes. 


Method: Mix all ingredients. Bring to boil, Working 
quickly, dip each square into the hot chocolate and roll in 
coconut. Do not allow them to soak. Part of Lammington 
mixture can be used to make different shapes by filling 
eclair-pans. Bake 6-8 minutes. Coat as above, but handle 
very carefully. 


Note: It is best to use small quantity of coating at a 
time; work with fingers. 


Gertrude Harvey Cohen. 





MANDELBROT 


Method: Beat eggs well, add sugar and salt; beat again. 
Add butter and whole almonds (unblanched), then flour. 
(Dough must not be too soft, so add extra flour if needed). 
Place in long rolls flattened to 14” thick by about 3” wide, 
on well-greased and very well-floured tins. Bake 400°- 
450° till well baked, but not brown. Cut each roll into %” 
strips, place on tins with cut sides up, and bake again on 
both sides. 


Temperature: 250°. Time: Till very light brown. 


Violet Wittert. 
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NOTES 47 
Y, Ib, Butter 
ROYAL Y2 cup Sugar 
BAKING 1 Egg 
POWDER 1 cup Flour 
was used 3/4, cup Cornflour 
the appropriate Y teaspoon Baking Powder 
recipes. Vanilla 
48 
6 Egg Whites 


2 cups Sugar 
1 teaspoons White Vinegar 
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3 Egg Whites 
1 cup Castor Sugar 


50 


3 Egg Whites 
1% cups Sugar 
3 teaspoons Baking Powder 
Y/, teaspoon Vanilla (optional) 


6 Egg Whites 

4, teaspoon Cream of Tartar 
11/, cups Castor Sugar 

4, teaspoon Vinegar 





BISCUITS AND SMALL CAKES 


MELTING MOMENTS 


Method: Cream butter and sugar, add beaten egg. Sift in 
dry ingredients. Add vanilla. Place 1 teaspoon mixture in 
patty pans, 1/ cherry on top. Bake. 


Temperature: 350°. Time: Till golden brown. 
Dora Smith. 





MERINGUES (*Parava) 


Method: Beat whites stiffly. Add 1 cup sugar slowly, beat- 
ing all the time. Then add remaining sugar alternately 
with the vinegar, still beating all the time. Place tea- 
spoonsful on ungreased brown paper (or pipe through large 
nozzle of an icing tube) and bake in slow oven until quite 
dry and until they peel easily off the brown paper. 


When quite cold, sandwich two together with plain whipped 
cream, or whipped cream flavoured with a little coffee 
essence or Instant Coffee to taste. The remaining merin- 
gues keep well in a tightly-closed tin, provided they have 
been properly dried-out, If desired, portion of the meringue 
mixture can be lightly flavoured with about 1% teaspoon 
Instant Coffee, or to taste. Bake at 250° for first 5 
minutes. Then reduce temperature and continue baking. 


Temperature: 200°. Time: 11% hours. 
Estelle Brown. 





MERINGUES (*Parava) 


Method: Partly fill the lower half of a double boiler with 
cold water.’ Put ingredients in upper saucepan. Beat with 
a rotary beater until water boils. Remove from stove and 
continue beating until mixture is quite cool and firm. Line 
a pan with ungreased grease-proof paper. Force through 
icing-bag or tube, and bake. Turn off temperature after 3-5 
minutes. May be ieft in cool oven overnight. 


Temperature: 200°. Time: Till set. 
Gertrude Harvey Cohen. 





MERINGUES (*Parava) 


Method: Beat whites stiffly; add two-thirds of the sugar 
gradually. Beat until very stiff. Sift remaining sugar with 
baking powder, fold in gently. Drop spoonsful on unglazed 


paper; bake in cool oven until dry. 
Temperature: 200°- 250°. Time: Until quite dry. 


Sophie Cohen. 





MERINGUES (*Parava) 


Method: Beat egg whites for one second; add cream of 
tartar and whip till stiff, add castor sugar, a tablespoon 
at a time, lastly add vinegar. Place by dessertspoonsful 
on brown paper, shape with a knife into rounds and bake 
until meringues come off the paper easily. 


Temperature: Approx. 150°. Time: Approx. 1 hour. 
Fanny Zinober. 
*See “Useful Cooking Terms”. 
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CHOCOLATE GLACE ICING: 


Egg Whites 

cup Sugar 

cup blanched Almonds 
cups Dates 

teaspoon Vanilla 


Eggs 

tablespoons Sugar 
tablespoons Flour 
teaspoon Baking Powder 
Pinch Salt 

Cream or Custard 


About 1 tablespoon Cocoa 
Little hot Water 
Icing Sugar 


Ib. Butter 

cup Sugar 

cup chopped Dates 

cup chopped Walnuts 
large cups Flour 
teaspoon Baking Powder 
teaspoon Vanilla 


Yolks and 1 White of an Egg 


Little Milk 


large cup Flour 

teaspoon Baking Powder 

Pinch of Salt 

Ib. Butter; 1 cup Sugar 

cup coarsely-chopped 
Brazil Nuts 

cup chopped Dates 

beaten Egg 

Cornflakes 


cup Flour 

cup Oats 

cup Coconut 

cup Sugar 

Pinch Salt 

Ib. Butter 
tablespoon Syrup 


teaspoon Bicarbonate of Soda 


cup warm Water 


BISCUITS AND SMALL CAKES 





MOONBEAM KISSES (*Parava) 


Method: Beat egg whites until stiff. Add sugar gradually 

and beat well. Shred almonds, chop dates and fold into 

egg white mixture. Add vanilla and blend carefully. Drop 

by teaspoons on to ungreased heavy paper. 

Temperature: 250°. Time: 18-20 minutes. 
Belle Beriowitz. 





NIGGER HEADS 


Method: Rub yolks and sugar. Fold in stiffly beaten whites. 
Fold in sifted flour, baking powder and salt. Grease patty 
tins, and fill each two-thirds full. When baked, split and 
fill each with sweetened whipped cream or thick custard. 
Place each in a paper cup upside down with rounded side 
uppermost. Ice the rounded top with chocolate glacé 
icing, and decorate as desired with 100's and 1,000's, 
chocolate vermicelli, etc. 


Temperature: 400°. Time: 7-10 minutes. 


Method: Dissolve cocoa in a little hot water, Add icing 
sugar gradually until a slightly thickish, smooth consistency 
is obtained (should just be thick enough to smooth evenly 
over tops of Nigger Heads, but not to run down sides). Must 
be rich, dark chocolate colour, so add extra cocoa if 
necessary. 


Ruth Wunsh. 





NUT AND DATE BISCUITS 


Method: Cream butter and sugar. Add chopped dates and 
nuts and rub well together. Sift flour and baking powder, 
and add alternately with beaten eggs and vanilla. Pat into 
flat greased pan to 1” thickness, and brush the top with 
milk. Bake in a fairly hot oven till brown, and cut when 
cool. 


Temperature: 400°. Time: 15-20 minutes. 


Rahlie Hurwitz. 





NUTTY WONDERS 


Method: Sift flour, baking powder and salt, 
Add sugar, nuts and dates. 
slack dough. Break off small bits (about the size of a 
walnut). Press each one all round into uncrushed corn- 
flakes and bake. 


Temperature: Moderate. 


Rub in butter. 
Add beaten egg and form 


Time: 15-20 minutes. 
Dora Sieradzki. 





OATS BISCUITS 


Method: Mix dry ingredients and rub in butter. Add syrup 
and bicarbonate of soda mixed with warm water. Roll into 
small balls, placing them a little apart on a greased baking 
tin, and bake. 


Temperature: 350°- 375°. Time: 15-20 minutes. 


Ethel Miiner. 


*See “Useful Cooking Terms”. 
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BISCUITS AND SMALL CAKES 


Ib. cut up Dates 

tablespoons Apricot Jam 

Grated rind and juice of 1/2 an 
Orange 

teaspoon Vanilla 

teaspoon any Liqueur 

packet Boudoir Biscuits 

Pecan Nuts 


Ib. Butter 

cup Peanut Butter 

cup White Sugar 

cup Brown Sugar 

Eggs 

to 4 cups Flour 

teaspoon Bicarbonate of Soda 
teaspoon Salt 


ozs. Butter 

cups Flour 

Pinch of Salt 

cup Sour Cream 
teaspoon Lemon Juice 
Castor Sugar 


2'/%. cups Flour 


heaped tablespoons Cornflour 


Pinch of Salt 
Y Ib. Butter 
Y_ pint Sour Cream 
Castor Sugar (only for dusting 


on board) 





A *PARAVA FRUIT BISCUIT 


Method: Simmer first five ingredients gently for a few 
minutes till mixture thickens. Remove from stove. Add 34 
packet crushed boudoir biscuits. Make into little balls. 
Crush remainder of biscuits. Roll the little balls in the 
biscuit crumbs. Decorate with Pecan nuts, and place in 
small paper cups. Makes approximately 16 biscuits. 


Molly Hillewitz. 





PEANUT BUTTER BISCUITS 


Method: Cream two butters together adding sugars gradu- 
ally. Cream well. Mix in unbeaten eggs one at a time. 
Sift together dry ingredients and add to mixture. (Use 
si fficient flour so as to be able to roll into balls). Roll 
dough to size of large marbles, flatten slightly with fork. 


Tiwmperature: Moderate. Time: Until golden brown. 
Zelma Meyerowitz (Parys). 





PIG’S EARS 


Method: Chop butter coarsely into flour and salt. Add 
cream and lemon juice, and form a fairly soft dough. Wrap 
in grease-proof paper and leave in refrigerator for about 
3 hours. Place on a floured board, and roll out a few 
times, sprinkling castor sugar on all sides each time, and 
rolling it in. Then roll out into a thin oblong shape, about 
¥,” thick. Roll over each end to meet in the centre. Then 
place one roll on top of the other and press down slightly. 


Slice thinly, and place far apart on a greased pan sprinkled 
with castor sugar. Sprinkle castor sugar on top of each 
Pig's Ear. When baked to a light brown, turn each one 
over, sugar the other side, and put back in oven for a 
couple of minutes. = 
Temperature: 450°. Time: Until slightly browned. 

Raye Chanani. 





PIG’S EARS 


Method: Sift dry ingredients. Rub in butter with fingers. 
Add sour cream, and form into dough. Place overnight in 
fridge. Cut dough in two, leaving one piece in fridge to 
keep cold while working on second piece. 


Roll out on board sprinkled with castor sugar (mixed with 
the smallest possible amount of flour to prevent any stick- 
ing). Roll to form a fairly thin slab, about 15” x 9”. Trim 
with knife to get straight edges. Start folding outer ends 
inwards until the two rolls meet in the centre. Cut roll 
into small slices (about 34” wide), press each down lightly 
with rolling-pin. Do the same with the second piece of 
dough. Bake on greased pan until golden brown, See 
illustration Page 10. 


Temperature: 400°. Time: 8-10 minutes. 


Gertrude Harvey Cohen. 
*See “Useful Cooking Terms.” 
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Ib. Butter 
tablespoons Sugar 
Egg 

cup Raisins 

cup Dates 

cup cut Almonds 


5 cups Flour 


teaspoons Baking Powder 
Vanilla Essence 
Cornflakes 


ozs. Butter 

cup Sugar 

Egg 

cups Flour 

cups Puffed Wheat 


ozs. Butter 

tablespoons Syrup 

rounded tablespoons 
Castor Sugar 

level tablespoons Cocoa 

heaped tablespoons 
Rice Krispies 


heaped tablespoons Coconut 


teaspoons Rum Essence 


cakes Yeast 

cup lukewarm Water 
teaspoons Flour 

Ib. Butter 

heaped cups Flour 
teaspoons Salt 
Eggs 

cup Sugar 

cups lukewarm Milk 
Cinnamon 


BISCUITS AND SMALL CAKES 





POST TOASTIES BISCUITS 


Method: Cream butter with sugar, and add beaten egg, 
raisins, dates, almonds, flour, baking powder and vanilla 
essence. Form into dough. Roll 1 teaspoon of mixture in 
crushed cornflakes, and place each in a patty tin. Bake 
until brown. 

Temperature: 350°-400°. Time: About 15-20 minutes. 


Dora Smith. 





PUFFED WHEAT BISCUITS 


Method: Cream butter and sugar. Add beaten egg. Mix 
and then add flour and puffed wheat. (Dough is lumpy and 
moist). Place teaspoonsful on greased pan, Bake till 
golden brown. Biscuits will be soft, so allow to cool 
before removing from tin. 
Temperature: About 400°. Time: About 15 minutes. 


Selma Kaplan. 





RUM BALLS 


Method: Put first three ingredients into a pot and heat. 
Remove from stove as soon as mixture comes to the boii. 
Add remaining ingredients and mix well together. Cool 
completely. 


Grease hands with a very little soft butter and roll mixture 
into small balls. (Greasing of hands need not be repeated 
unless balls start to stick). Put some coconut or chocolate 
Vermicelli into a plate and roll each ball in same until 
covered. Serve in small “friandise” paper cases. 


Makes approximately 5-6 dozen and keeps very well in a 
tightly-closed tin. 


Estelle Brown. 





RUSKS 


Method: Dissolve yeast in water, add 3 teaspoons flour, 
and set aside. Crumb a little flour with the butter. Sift 
remaining flour with salt. Sprinkle crumbed mixture on to 
sifted mixture. Beat eggs and sugar well; add milk. Pour 
this into a well in centre of flour mixture. Add yeast and 
form a dough. Leave overnight. Then knead thoroughly. 


Roll into fingers 4” long and ?” thick. Dip in melted 
butter and place close together in pan. Bake at 350°-375°, 
until brown on top but only half done. Remove, break 
each one apart, and roll in cinnamon and sugar. Bake 
again in very slow oven until dry. 


Jana Sallis (Heilbron). 
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BISCUITS AND SMALL CAKES 


Eggs 

cup Sugar 

cup Oil 

cups Flour 

heaped teaspoon Cornflour 
teaspoons Baking Powder 
teaspoon Ginger 

Pinch Salt 


Ib, Butter 

cups Flour 

heaped teaspoons Baking 
Powder 

Pinch Salt 

tablespoon Sugar 

Eggs 

cup Milk 

Little Cream 


ozs. Butter 

cups Flour 

tablespoon Baking Powder 
tablespoon Sugar 
teaspoon Salt 

cup All-Bran 

Egg 

cup Milk 


cups grated strong Cheddar 
Cheese 

cup Flour 

level dessertspoon Baking 
Powder 

teaspoon Dry Mustard 

Egg 

Milk 


Eggs 

cup Sugar 

Ib. Butter 

pint Sour Cream 

teaspoons Vanilla 
dessertspoons Baking Powder 
Flour 








RUSK BISCUITS © * 2 


Method: Beat eggs and sugar well. Add oil and sifted 
dry ingredients. Oil baking tins. Roll out dough, which 
must be soft, and pat it on to the tins. Brush over with 
water, sprinkle on sugar and bake. When ready, cut into 
rusks, and bake until brown. 


Temperature: 400°. Time: 15 minutes. 


Bertha Margolis. 





SCONES 


Method: Crumb butter with sifted dry ingredients. Add 
eggs, warmed milk and cream, whipped together, Pat out 
dough, cut into shapes. 


Temperature: 450°. Time: 10 minutes. 


Rae Fanaroff. 





ALL-BRAN SCONES 


Method: Rub butter into dry ingredients. Add beaten egg 
mixed with milk. Make soft dough (add little water if 
necessary). Roll % inch thick. Cut into rounds. Bake. 


Time: About 10 minutes. 


Esther Gordon. 


Temperature: 450°. 





CHEESE SCONES (Quick and Novel) 


Method: Beat egg slightly in a cup, and fill up with milk. 
Mix all ingredients together with a wooden spoon to form 
a thick batter. 


Put into greased patty tins 34 full and bake. Serve hot. 

Makes 12. 

Temperature: 425°. Time: 10 minutes. 
Darryl Strelitz. 





SOUR CREAM BISCUITS 


Method: Beat eggs and sugar well, add melted butter, 
cream, flavouring and baking powder. Add sufficient flour 
to form a dough firm enough to handle, Roll out, cut into 
any desired shapes and bake. 


Temperature: 350°. Time: Till light brown. 


Celia Kirson. 
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1 
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Vo 
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Ib. Butter 

cup Sugar 

teaspoon Almond Essence 
teaspoon Vanilla Essence 
cups Flour 


Ib. Butter 

cup Castor Sugar 

cups Flour 

teaspoon Almond Essence 
teaspoon Vanilla 

cup Cornflour 


Ib, Flour 
Ib. Sugar 
Pinch of Salt 
Ib. Butter 


cups Flour 

teaspoon Baking Powder 
cup Sugar 

Pinch Salt 

Ib. Butter 

teaspoon Vanilla 

Eggs 


BISCUITS AND SMALL CAKES 


SHORTBREAD 


Method: Cream butter and sugar. Add other ingredients. 
Put into greased flat biscuit pan and press down well. 
Prick, and impress lines. Bake until pale brown, and cut 
while hot. 

Temperature: 350°. Time: 20-30 minutes. 


Amy Perlman. 





EASY SHORTBREAD 


Method: Cream butter and sugar. Add other ingredients. 
Press into greased biscuit tin. Prick and impress lines. 
Bake until pale brown and cut while hot. Remove from tin 
when cool. 


Time: About 20 minutes. 


Eileen R. Cohen. 


Temperature: 350°. 





SCOTCH SHORTBREAD 


Method: Mix together flour, sugar and salt. Take about 
half this quantity and start kneading the butter into 
it without first breaking butter into pieces. Gradually add 
rest of dry ingredients and continue kneading well until all 
is used up. Divide into portions, place on a greased baking 
tin and pat each one into a long flat strip (using floured 
hands) about 1%” thick and 4” wide. Pinch edges with 
thumb and forefingers to flute same, prick all over 
with fork. After baking, cut into /%” strips and allow to 
cool before removing from tins. 


Temperature: 350°- 375°. Time: Until light brown, 


but well baked. 
Dora Sieradski. 





STUFFED MONKEYS 


Method: Rub butter with sifted dry ingredients. Add well 
beaten eggs and vanilla. Form a soft dough. Roll into 
long narrow strips about 3” wide, Brush with melted 
butter. Sprinkle over a little cinnamon. Spread generously 
with assorted cake fruits (currants, sultanas, raisins, can- 
died peel, etc.), moistened with a little jam (or spread jam 
on thinly over the butter and sprinkle thickly with assorted 
fruits). 


Roll up well and press lightly. Cut the roll into thin 
strips (about 1”), glaze with egg beaten with a little 
sugar. Leave plain or sprinkle with chopped nuts and bake 
until nicely browned. See illustration Page 10. 


Temperature: 450°. Time: 8-10 minutes. 


Note: This dough can be used for a variety of plain and 
fancy biscuits, descriptions of which will be found in 
“Secrets for the Biscuit Baker.” 


Dora Sieradski. 
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Page 32 BISCUITS AND SMALL CAKES 





NOTES 74 
ROVAL 1 Ib, Butter 
Y% |b. Sugar 
BAKING 1 
POWDER Y2 teaspoon Salt 


1% Ibs. Flour 

1 wine glass Brandy 
Beaten Egg 
Chopped Almonds 


was used _ in 
the appropriate 
recipes. 
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FIRST LAYER: 

Y3 cup Shortening 

¥Y, cup Icing Sugar 
1 teaspoon Vanilla 
1 Egg Yolk 

1%, cups Flour 


SECOND LAYER: 
2 Eggs 

1 cup Brown Sugar 

2 tablespoons Flour 

Yz teaspoon Salt 

Y%, teaspoon Baking Powder 
1 teaspoon Vanilla 

Y2 cup Coconut 

1 cup chopped Walnuts 


6 ozs, Flour 

5 ozs. Butter 

2 ozs. chopped Hazelnuts 
2 ozs. Sugar 

1 Egg Yolk 
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TART SHELLS: 
1 Recipe Basic Pastry 
(see Index) 


FILLING AND FRUIT GLAZE: 
Vanilla Cream 
Fresh or Canned Fruit 

1 cup Fruit Juice; 1 cup Sugar 


VANILLA CREAM: 
2 Egg Yolks 

3 ozs. Vanilla Sugar 
1 oz. Cornflour 

VY cup boiling Milk 





SWEDISH BRANDY BISCUITS 


Method: Cream butter and sugar, add salt, flour and 
brandy. Cover, set aside and allow to stand for 1 hour. 
Roll out to %” thickness, cut into rings. Brush with 
beaten egg and sprinkle with chopped almonds and sugar. 


Temperature: 350°- 400°. Time: 10 minutes. 


Edith Wax. 





TWO LAYER WALNUT SQUARES 


Method: Cream shortening and icing sugar together. Add 
vanilla and egg yolk. Beat. Add flour and mix well. Press 
dough into pan which has been lined with waxed paper. 


Temperature: 425°, Time: 12-15 minutes. 


Method: Beat eggs and sifted sugar together and fold in 
sifted dry ingredients. Add remaining ingredients and 
spread over the baked crust. 


Bake again and when cold cut into squares. Best if served 
within two days of making. 


Temperature: 350°. Time: 25-30 minutes. 
Belle Berlowitz. 





VANILLA CRESCENTS 


Method: Combine ingredients on a board by first rubbing 
butter into flour, then adding nuts and sugar mixed, and 
lastly the egg yolk. Cut dough into 4 sections. Shape 
into long, narrow rolls with hands. Cut into 3” lengths and 
form into small crescents, place on ungreased pan, and 
bake in hot oven till delicately browned. Pour some ‘“'Vanilla 
Sugar” on some grease-proof paper, and dip the still warm 
biscuits into it. 


Temperature: 400°- 500°. Time: Approx. 6 minutes. 


Note: “Vanilla Sugar’ is made by placing sugar in a glass 
jar, and placing in it a few broken up vanilla sticks. The 
sugar becomes vanilla flavoured and can be used whenever 
required. Refill sugar when necessary. 

Heda Machlup. 





VANILLA FRUIT TARTLETS 


Method: Roll out pastry. Cut into circles with round biscuit 
cutter to fit patty or small tart tins. Prick bottoms with a 
fork. Bake in hot oven, then allow to cool. 


Temperature: 400°-450°. Time: Till delicately browned. 
Method: Fill tart shells with Vanilla Cream and top with 
any fresh or canned fruit as desired. When using canned 
fruit, boil together juice and sugar until thick. Cool, and 
spoon over the tartlets. (This is a “Fruit Glaze’). 
Method: Combine ingredients and stir till smooth. Allow 
mixture to come to the boil slowly, taking care to stir con- 
stantly in order to avoid lumps. Cool and use. 

Note: See instructions for “Vanilla Sugar” in Recipe No. 76. 


Heda Machlup. 


FOR ADDITIONAL BISCUITS AND SMALL CAKES, REFER TO INDEX 
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3 cups Flour 

1. teaspoon Baking Powder 

Y2 teaspoon Salt 

1 cake Yeast 

1 cup lukewarm Milk or Water 
1 dessertspoon Sugar 


719 


YEAST MIXTURE: 

1 cake Yeast 

1 teaspoon Sugar 

1 dessertspoon warm Water 
1 teaspoon Flour 


OUGH: 
Ibs, Boer Meal 
teaspoons Salt 
cups lukewarm Water 
egg-cup Oil 
teaspoons Syrup 


N=WwWAD 
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YEAST MIXTURE: 

1% cakes Yeast 

1 teaspoon Flour 

1 teaspoon Sugar 

1 dessertspoon warm Water 


DOUGH: 

8 cups Flour 

Y cup Sugar 

1 dessertspoon Salt 

WY, teaspoon Ginger 

4 ctips Liquid (water plus 
yeast mixture) 

2 teaspoons melted Vegetable Fat 
or 1 egg-cup Oil 

3 Eggs 


21%, Ibs. Flour 

2 cakes Yeast 

Yo cup warm Water 
WY Ib. Butter 

4 Egg Yolks 

1 Egg 

1 pint Milk (warmed) 
1 tablespoon Salt 

1 cup Sugar 


——————— ee | 


BREAD AND BUNS 


BREAD ROLLS 


Method: Sift together flour, baking powder and salt. Make 
a well and add the yeast dissolved in the warm milk or 
water, and the sugar. Allow to stand for 20 minutes, then 
knead very well for about 15 minutes. Shape into rolls 
and allow to rise for 20 minutes. Brush over with beaten 
egg and bake. 


Temperature: Approximately 375°. Time: 30 minutes. 
Heda Machlup. 





BROWN BREAD 

Method: Rub ingredients of yeast mixture until dissolved. 
Mix dry ingredients; make a well in centre; pour in water, 
yeast mixture, oil and syrup. Knead well. Form into loaves. 
Leave to rise again. Bake in hot oven for 1 hour. 
Temperature: 375°-400°. Time: 1 hour. 


Razelle Hirshovitz (Durban), 





WHITE BREAD 


Method: Rub ingredients of yeast mixture till dissolved. 
Mix dry ingredients. Make well in centre and pour in 
liquid (which must be at *blood heat — very important), 
also oil or fat and beaten eggs. Knead well. Leave 
overnight in covered basin in a warm place. Knead again. 
Form into loaves. Leave to rise again. Bake in a hot 
oven. 


“Note: To test for “blood heat’, put a few drops on back 
of hand. Should feel neither hotter nor colder than hand. 


Temperature: 375°-400°. Time: 1 hour. 


Razelle Hirshovitz (Durban). 





MILK BUNS 


Method: Put flour in basin, make a well; rub yeast smoothly 
into a little flour in centre. Beat water into yeast mixture, 
cover lightly with flour. Leave to rise a short while. Add 
melted butter, yolks, egg, milk, salt, sugar. Knead well. 
Cover with cloth; allow to rise 6-8 hours, Form into 
shapes, place on greased tins, keep in warm place; allow 
to rise again. Paint lightly with milk, or beaten egg yolk 
mixed with a little milk. Bake in moderate oven. 


Temperature: Approximately 350°. Time: Till well browned. 
Miriam Brener. 
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BREAD AND BUNS 


cakes Yeast 

cup warm Milk 
tablespoon Butter 
Egg 

tablespoons Sugar 
Ib. Flour 


cups Flour 

heaped tablespoons Sugar 

level tablespoon Salt 

cakes Yeast (in very hot 
weather, use 11/2) 

extra teaspoon Sugar 

cup lukewarm Water 

Eggs 

pint Milk 

Ib. Butter 

Cinnamon 

Sultanas (optional) 


DOUGH: 


Va 
2 


4, 


cup warm Water 
packets Yeast 
cup warm Milk 
cup melted Butter 
Eggs 

cup Sugar 
teaspoons Salt 
cups Flour 


POPPY SEED FILLING: 


ea a 


cup Poppy Seed 
cup Milk 

oz. Butter 
tablespoons Honey 
tart Apple 


“NNON-KNEAD” MILK BREAD 


Method: Dissolve yeast in a little of the milk. Melt butter 
in the rest of the milk. Beat all ingredients together very 
well. Allow to rise. Spoon into greased loaf tins. Bake 
in moderate oven. 

Temperature: Approximately 375°. Time: Till golden brown. 


Esther Gordon. 





CINNAMON “BOOLKES” (BUNS) 


Method: Mix flour, sugar and salt (less one teaspoon) 
into basin. Make well in centre. Crumb yeast into well. 
Add one extra teaspoon sugar, and the remaining teaspoon 
salt. Add about 4 cup lukewarm water, and mix ingredients 
in the “well” into loose paste. Allow to stand about 15-20 
minutes, until yeast mixture bubbles. Drop in eggs, un- 
beaten. Warm the milk but do not heat. Cut in the butter 
and leave to melt. Cool, and add to ingredients in the 
“well. Work in flour gradually, to get a soft dough, just 
to come clean from sides. Knead well. Cover with some- 
thing thick, like a folded blanket. Put in warm place to rise 
overnight. 


Next morning, knead lightly in basin. Cover again and 
leave to rise for an hour or two, until about twice original 
size. Make a long roll and cut into slices. Work each 
slice into a round shape, about % inch thick. Dust with 
cinnamon and add sultanas if liked. With sharp knife, 
slit each round from edge to centre. Fold into 3 layers. 
Cover, and allow to rise. Glaze with beaten egg, sprinkle 
with cinnamon and sugar and bake. See illustration, page 


10 for shaping. 
Temperature: 400°. Time: Till golden brown. 


Ann Broude (Durban). 





HAMENTASSEN 


Method: Dissolve yeast in water. Stir in all remaining 
ingredients. Mix until smooth. Turn onto floured board; 
knead. Put in greased bowl. Cover with damp cloth. Allow 
to rise 11% hours. Punch down; allow to rise another 1/ 
hour. Roll out, cut into squares. Place Poppy Seed Filling 
in centre of each; fold into triangle; allow to rise another 
10 minutes. Brush with beaten egg and milk; bake. 


Method: Boil poppy seed with milk. Add butter and honey; 
boil until thick. When cool, add grated apple. 


Temperature: 400°. Time: 12-15 minutes. 


Important Note: Poppy seed should be ground in a poppy 
seed grinder, which makes the filling smoother; but you will 
still make a good filling without grinding. An ordinary 
mincer does nothing to the seed. 

Jeanette Cohen. 
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85 BEIGEL 
dj ROYAL 
1 cake Yeast Method: Dissolve yeast in warm water, add to rest of in- BAKING 
2 cups lukewarm Water gredients and knead very well. Allow to rise. When dough POWDER 
6 cups Flour has risen, roll out with hands into strips about 34” diameter, |[was used in 
1 dessertspoon Sugar and about 8” long. Fold each strip over hand and roll ends |jthe appropriate 
1. dessertspoon Salt well together between palms. Leave to rise about 15 recipes. 
1 egg-cup Oil minutes. 
1 Egg Yolk 
Drop a few at a time into a large pot of boiling 
water, containing 1 heaped teaspoon sugar and '/ teaspoon 
salt. As they rise to the top, remove with fish slice on 
to greased, preheated biscuit tin. Bake in very hot oven. 
Temperature: 450°. Time: Till golden brown. 
Esther Gordon. 
86 MUFFINS 
Y2 |b. Flour Method: Sift together dry ingredients. Beat egg, add milk 
Y, teaspoon Salt and cooled, melted butter. Add liquid mixture to dry 
3% teaspoons Baking Powder ingredients, mix quickly, do not beat. Grease muffin 
1 oz. Sugar pans, half fill with this mixture and bake. This batter 
1 Egg should be mixed and baked quickly to ensure good results. 
Ya pint Milk Temperature: 425°. Time: 20 minutes. 


2 
14 . Butt 
ve ozs ee Belle Berlowitz. 





87 YEAST AND POTATO REFRIGERATOR BUNS 
1 cup Milk Method: Scald milk, add butter, shortening, sugar, salt, 
Y2 cup Butter plus 1/, cup potatoes, and leave to cool thoroughly. Then add 2 beaten 

Vegetable Fat (mixed, to eggs. Mix yeast and teaspoon sugar with the warm water, 

make up not quite a full cup) and allow to cool. Mix the two mixtures together, and add 

1 cup Sugar flour to form a medium dough, clear from sides of dish. 
1 teaspoon Salt Brush over the whole lump of dough with a little melted 
1 cup cold mashed Potatoes butter to keep airtight. Keep in a covered basin in the 
2 beaten Eggs refrigerator. Whenever some buns are required, cut off 
1 cake Yeast crushed with a little, knead well, roll into little balls, place in greased 
1 teaspoon Sugar patty tins, cover with a thick cloth, and leave to rise to 
‘% cup lukewarm Water at least double their size. Do not bake until risen, Glaze 

Flour with beaten egg and bake in a hot oven. 

Temperature: 425°. Time: About 20 minutes. 


Note: Brush over the cut edge of remaining dough with 
a little melted butter, and keep in refrigerator until fresh 
buns are required. 


Violet Wittert. 














——— CAKES, PASTRY AND TARTS 


FOR ADDITIONAL CAKE RECIPES, REFER TO INDEX. 


4 
3 


Eggs, separated 
ozs. Sugar 


Y, teaspoon Vanilla Essence 


3 ozs. ground unblanched Almonds 


Pinch Salt 


WHIPPED CREAM FILLING: 


Vy 
3 
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Ys 
1% 
3 


pint Cream 

tablespoons Icing Sugar 

A few drops Vanilla Essence 

A few drops Coffee Essence OR 

teaspoons Instant Coffee 
dissolved in 1 teaspoon 
boiling water 


cup Butter 

cup Sugar 

teaspoon Bicarbonate of Soda 
tablespoons Milk 

Eggs 

mashed Bananas 

cup finely ground Nuts 
teaspoon Vanilla 

cups Flour 

Pinch Salt 


Ib. Butter 

cups Sugar 

Eggs 

teaspoon Vanilla 

tablespoons Milk 

cup Flour 

teaspoon Salt 

teaspoon Baking Powder 

cup chopped Almonds 
or Walnuts 

tablespoon Sugar 

teaspoon Cinnamon 


ALMOND COFFEE CREAM LOG 


Method: Beat egg yolks and sugar until very light, add 
salt, vanilla essence, ground almonds and fold in stiffly 
beaten egg white. Pour mixture on to well-greased swiss 
roll pan (about 13” x 10”) which has been lined with 
greaseproof paper also well greased. When baked, turn 
on to board covered with buttered greaseproof paper, roll 
up instantly in paper and set aside to cool. Unroll, spread 
thickly with whipped cream filling (see below), roll up as 
for swiss-roll, cover with remaining cream filling, make 
streaks with fork to resemble log. Sprinkle with a little 
cocoa and keep in refrigerator until needed. 


Temperature: 400°. Time: About 10 minutes. 


Method: Whip cream, adding sugar gradually. Add flavour- 
ing and mix. till well blended. 


Benedicta Bonaccorsi. 





BANANA LOAF 


Method: Cream butter and sugar. Mix bicarbonate of 
soda with milk and add. Beat eggs very well and add, then 
bananas, nuts, vanilla and lastly, flour sifted with salt. 
Bake in small loaf tin. 


Temperature: 400°. Time: 1 hour. 


Violet Wittert. 





BLITZ TART 


Method: Cream butter and 1% cup sugar. Add well-beaten 
egg yolks, vanilla, milk and sifted dry ingredients, except 
cinnamon and sugar. Put in 9” greased pans. Beat egg 
whites stiff, not dry, add remaining sugar gradually until 
whites hold a peak. Spread over cake mixture in both 
pans; sprinkle surface with nuts and the one tablespoon 
sugar and cinnamon mixed. When baked, put together with 
whipped cream and cherries. 


Temperature: 350°. Time: 30 minutes. 


Leah Abel (Durban). 
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NOTES 
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recipes. 


1% 


Ib. Brazil Nuts 

Ib, Dates 

ozs. Maraschino Cherries 
ozs. Flour 

teaspoon Salt 

cup Sugar 

teaspoon Baking Powder 
Eggs 

teaspoon Vanilla 


Ib. Butter 

cup Sugar 

Eggs 

tablespoon Cream 
teaspoon Vanilla 

cups Flour 

teaspoons Baking Powder 
Pinch Salt 

cup Water 

cup Milk 


Ib, Butter 

cup Sugar 

Eggs 

Little Vanilla 

cups Flour 

Pinch Salt 

cup Milk 

teaspoons Baking Powder 


Eggs 
cup Sugar 
teaspoon Flavouring 


heaped measuring cup Flour 


ozs. Butter 
tablespoons Milk 
teaspoons Baking Powder 





BRAZILIAN SYMPHONY (*Parava) 
(May be served with black coffee after 
special dinner) 


Method: Sift dry ingredients into bow! over whole nuts, 
whole separated dates and whole drained cherries. Mix 
through to coat all nuts, etc. Beat eggs till foamy. Add 
vanilla. Stir well into mixture. Pour into greased double- 
paper-lined loaf pan (91%4” x 51” x 21%"). Spread evenly. 
Bake in slow oven. When cool, loosen edges with knife- 
blade. Best served after storage in tin, keeps about 6 
weeks. Slice very thinly with sharp serrated knife. 


Temperature: 300°. Time: 134 hours. 
Ruby Joffe. 





BUTTER CAKE 


Method: Cream butter and sugar well. Add eggs, one at 
a time; add cream and essence. Add sifted dry ingredients 
alternately with combined water and milk. Place in two 


sandwich tins and bake in moderate oven. 
Temperature: 350°. Time: 20 minutes. 


Freda Solomon. 





BUTTER CAKE 


Method: 

(1) For Mixmaster: Put all ingredients (minus baking 
powder) together into large bowl, and beat well for 
7 to 10 minutes. Lastly, fold in baking powder lightly 
by hand. 

(2) Without Mixmaster: Cream butter and sugar. Add eggs 
one at a time, and beat well after each. Add vanilla 
(or any desired flavouring). Add flour, sifted with salt, 
alternately with milk. Mix well, and lastly fold in baking 
powder. 


Temperature: Approximately 400°. 
Time: 25-30 minutes in sandwich tins; 45-50 in large tin. 


Peaqgy Benjamin. 





BUTTER-SPONGE CAKE 


Mehod: Beat eggs and sugar until thick and creamy. Add 
flavouring. Add sifted flour. Bring butter and milk to the 
boil and add to mixture. Lastly add baking powder. 


Time: 15 minutes in 2 sandwich tins; 
or 25 minutes in large tin. 


Temperature: 400°. 


Ruth Lazarow. 


*See “Useful Cooking Terms.” 


SSS 


cup Flour; 2 ozs. Butter 
1 dessertspoon Sugar 
1 teaspoon Baking Powder 
Pinch of Salt 
1 Egg 


CHEESE FILLING: 
1 Ib. Cream Cheese 
¥Y, cup Sour Cream 
Y cup Sugar (or less, to taste) 
teaspoons Flour or a few finely 
crushed Marie Biscuits 
2 Eggs 
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1 Unbaked Pastry Shell from 
Recipe No. 164 


CHEESE FILLING: 
fe lb. Cream Cheese 

ozs. melted Butter; 1 Egg 
: teaspoon Custard Powder 
Y, cup Sour Cream 

Salt and Sugar to taste 


2 cup Cornflakes 
1 cup Brown Sugar 
11, cups Flour 
teaspoon Bicarbonate of Soda 
Y, |b. Butter 


FILLING: 

1 Ib. Cream Cheese 

1 Egg; Sugar to taste 
Lemon Juice to taste 
Custard Powder (if needed) 
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34, packet Marie Biscuits 
4 tablespoons Butter 
1 tablespoon Sugar (optional) 


MERINGUE: 
4 Egg Whites 
4 tablespoons Sugar 


oe eer MIXTURE: 
Ib, Cream Cheese 

: teaspoon Vanilla Essence 
2 tablespoons Sugar 
4 tablespoons sifted Flour 
%, teaspoon Salt 

4 Egg Yolks 

1 tablespoon Lemon Juice 
1 cup thick Cream 


CHEESE CAKE 


Method: Sift dry ingredients and rub with butter, Beat egg 
and stir in. Knead lightly and roll out thinly. Enough for 
one large tart. Fil! with undermentioned filling and bake. 
When baked, switch off oven, open door very gradually, 
and leave ajar until cake is almost cold. This will ensure 
that filling will not fall in. 

Method: Mix and beat very well till quite ined. 
Temperature: 425°- 450°, 15-20 minutes. 


Violet Wittert. 


Time: 





CHEESE CAKE 


Method: Line a pie dish with the pastry. Mix cheese 
filling ingredients together and beat until smooth. Fill shell 


and bake. 
Temperature: 400°. Time: 25-30 minutes. 


Leah Jonowitz. 





CORNFLAKES CHEESE CAKE 


Method: Mix cornflakes and dry ingredients with melted 
butter. Press into greased ovenproof dish, leaving small 
quantity for top. Put on cheese filling (if too soft add 
about 1 teaspoon custard powder) and sprinkle with re- 
maining cornflakes mixture. 


Time: 20 minutes. 
Phyllis Nagle. 


Temperature: 400°. 





CHEESE CAKE DE-LUXE 


Method: Roll biscuits into crumbs. Mix with melted butter. 
Add sugar if sweeter crust required. Press mixture on 
bottom and sides of greased 9” spring form tin. 

Method: Whip whites almost stiff. 


Add sugar. Whip stiff. 


Method: Cream cheese with vanilla, then add sifted dry 
ingredients. Cream till fluffy. Beat yolks, add to mixture, 
beat thoroughly, then add lemon juice and cream. Mix 
well together. Fold in Meringue, pour mixture into prepared 
pan and bake in slow oven till set in the centre. Chill 
before removing from pan. 


Temperature: 325°. Time: Approximately 14% hours. 


Rose Norwich. 
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1 cup sifted Flour 
Y, cup Sugar 


1 teaspoon grated Lemon Rind 


Y2 teaspoon Vanilla 
1 Egg Yolk 
2 ozs. Butter (or Shortening) 


CHEESE FILLING: 


2%, Ibs. Cream Cheese 

134 cups Sugar 

11% teaspoons Orange Rind 
1% teaspoons Lemon Rind 
Y, teaspoon Vanilla 

3 tablespoons Flour 

5 Eggs 

2 Egg Yolks 

Y% cup Cream 


PINEAPPLE TOPPING: 


1 small tin canned Pineapple 
2 teaspoons Lemon Juice 

Y, cup Sugar 

1 tablespoon Cornflour 

1 tablespoon Water 


STRAWBERRY TOPPING: 


2 punnets Strawberries 
Yo cup Sugar 
4 teaspoons Cornflour 
Y%, cup Water 


CAKES 





































LINDY’S FAMOUS CHEESE CAKE 


Method: Mix flour, sugar, lemon rind and vanilla in bowl. 
Make a well in the centre, add unbeaten yolk and butter. 
Work mixture together with hands until it forms a ball. 
Wrap in waxed paper; chill at least 1 hour. Oil bottom of 
9” spring-form pan. Cut off 14 of chilled dough, roll it 
directly on bottom of pan ” thick, with rolling pin. Trim 
edges. Bake 10 minutes or until golden brown. (Watch 
carefully, as it burns easily). Cool. 


Divide remaining dough into 3 portions. Roll each into a 
strip 4” x 5” long and 1%” thick, Fit strips round oiled 
sides of spring-form pan; press joins together to line sides 
completely. (Amount of dough is exactly right, provided it 
is rolled thin enough). Chill. 


Method: Beat ingredients of filling (except eggs and cream) 
until smooth (preferably in electric mixer). Add eggs and 
yolks, one at a time, stirring lightly after each addition. 
Lastly mix in the cream. 


Assemble spring-form pan with baked crust still on bottom 
and unbaked pastry around sides. Pour in filling; bake in 
very hot oven 500°-550° for 10 minutes, then reduce heat 
to 200°, continue baking for 1 hour longer. 


When cold, release sides of pan, remove, and serve without 
removing cake from bottom of pan. Spread with pineapple 
or strawberry topping. 


Method: Mix finely chopped pineapple (including syrup) 
with lemon juice and sugar in small saucepan. Bring to 
boil. Make smooth paste of cornflour and water, add to 
pineapple; cook over medium heat, stirring constantly, 
until topping glaze is clear and slightly thick. Cool and 
spread over top of cold cake. 


Method: Arrange 1 punnet cleaned and hulled strawberries 
on top of cold cake. Crush second punnet, add remaining 
ingredients, boil 2 or 3 minutes, cool a little and pour 
glaze over top of cake, covering all the strawberries. 


Gertrude and Violet. 
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PASTRY: 
Y%, |b. Butter 
2 cups Flour 
Y2 cup Castor Sugar 
2 teaspoons Baking Powder 
1 Egg 
Salt 
Cream 


CHEESE MIXTURE FOR 1 CAKE: 


1% 


1 
Vo 


2 
Ya 
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Ibs. Cream Cheese (not 
packaged) 

tablespoon sifted Flour 

cup Castor Sugar 

Salt 

beaten Eggs 

pint thin Sweet Cream 


%/, packet Marie or Ginger Biscuits 


Ye 


Ib. Butter 


FILLING: 


3 
1 


Yo 
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Ys 
Ya 
2 


2 
2 


V2 


=n 


Eggs 

x 14 oz. tin Condensed Milk 
(less 3 tablespoons) 

cup Lemon luice 


Ib. Butter 

cup Sugar 

Eggs 

heaped cups Flour 
teaspoons Baking Powder 
Pinch of Salt 

cup Milk 

teaspoons Vanilla 

Ib. Cherries 


CHEESE CAKE SUPREME NOTES 

Method: Crumb butter with sifted flour. Add sugar, baking ROYAL 
powder, salt, beaten egg and sufficient cream to make a BAKING 
soft dough. (This quantity of pastry is sufficient for three POWDER 


cakes. It can be kept almost indefinitely in waxed paper |fwas used in 
in the fridge). Roll the pastry as thin as possible and || the appropriate 
cover the bottom only of a greased 81/,” spring-form recipes. 
cake tin. 


Method: Mix all ingredients vigorously with a wooden 
spoon, using upward movement to aerate the mixture. Pour 
on to pastry. 

When baked, remove from oven and place in warming oven. 
After 10 minutes open spring fastener and remove loosened 
sides of tin very carefully, leaving cake in the warmer to 
cool slowly. When cool, remove from warmer and place 
the cake, still on its base, on an attractive serving platter. 


Temperature: 400°. Time: 20-30 minutes. 


Variation: This can be served as a dessert by first follow- 
ing the above instructions, then take 1 Ib. tinned or frozen 
cherries or strawberries. Heat the liquid and thicken it 
with cornflour. When the cake is cold, cover the top with 
the fruit and pour over the thickened liquid. 


Special Tips: 
1. Always mix with a wooden spoon. 
2. Never re-heat. This cake is intended to be served cold. 
3. Keeps for days in the fridge if covered lightly with tin 
foil. 
Bess Selesnick (London). 





MOCK CHEESE CAKE 


Method: Crush biscuits finely, mix with melted butter and 
press firmly round sides and bottom of a well-greased 
oven-proof pie dish (about 8” or 9” in diameter). 


Method: Beat yolks well, add condensed milk and juice. Fold 
in stiffly-beaten whites. Pour into unbaked shell and bake. 


Temperature: 375°. Time: About 20 minutes. 


Estelle. Brown. 





CHERRY CAKE 


Method: Cream butter and sugar well. Add whipped eggs. 
Sift in flour, salt and baking powder. Add milk gradually 
and then essence. ~ Cover the cherries lightly with flour 
and fold into mixture. 


Temperature: 400°. Time: 1 hour. 


Becky Myers. 
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NOTES 


ROYAL 
BAKING 
POWDER 
was used in 
the appropriate 
recipes. 


1 cup Flour 

1 cup Castor Sugar 

2 tablespoons Instant Coffee 

2 rounded teaspoons Baking 
Powder 

Y cup Oil; 1% cup Boiling Water 

4 Eggs; 1/2 teaspoon Vanilla 

1 extra teaspoon Baking Powder 


COFFEE BUTTER ICING: 

Y% cup Butter 

1 to 1% cups Icing Sugar 

1 to 2 tablespoons strong Coffee 
4, teaspoon Vanilla Essence 
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1 cup Egg Whites 
Y/y teaspoon Cream of Tartar 
3/, cup Liquid (see method) 
5 Yolks 
Y2 cup Cooking Oil 

2, cups Flour 

1 cups Sugar 
3 teaspoons Baking Powder 
1 teaspoon Salt 
1 cup finely grated Nuts 


1 cup Flour 

Yo teaspoon Salt 

3/4, cup Castor Sugar 
1% teaspoons Baking Powder 

Ys, cup Salad Oil; 3 Egg Yolks 
Ys cup plus 2 tablespoons Orange 


Juice 
1 teaspoon Orange Rind 
4 Egg Whites 


4 teaspoon Cream of Tartar 
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1 cup Flour; 1 teaspoon Salt 
3/, cup Castor Sugar 
1, teaspoons Baking Powder 
3 Egg Yolks; 4 Egg Whites 
VY, cup Salad Oil 
Y%, cup plus 2 tablespoons 
Pineapple Juice from tin 
Yp cup drained finely chopped 
Pineapple 
Yj, teaspoon Cream of Tartar 
Whipped Cream 
Pineapple Pieces 


fn 





COFFEE CHIFFON CAKE 


































Method: Combine first six ingredients, in order given, in 
a mixing bowl. Separate eggs and add the beaten yolks, 
together with vanilla essence, to the coffee mixture, Beat 
the egg whites stiffly with the extra teaspoon of baking 
powder and fold into the coffee mixture. 


Bake in one greased tin and when baked, leave in switched 
off oven for extra five minutes. Ice when cold. 
Temperature: 375°. Time: 55 minutes. 


Method: Cream butter. Sift sugar, add gradually to butter, 
working in well. Add a few drops of coffee at a time to 
make good consistency to spread. Add vanilla essence. 


Jillian Novis. 





NUT CHIFFON CAKE (*Parava) 


Method: Beat whites and tartar in large basin until stiff. 
Prepare liquid of 1% orange juice and % water, or VY 
lemon juice and / water, or coffee. Add unbeaten yolks 
and oil. Sift dry ingredients. Combine with liquid. Fold 
in beaten whites. Fold in nuts. Bake in ungreased 9” 
or 10” round tin (not funnel) at 325° for 55 minutes, then 
at 350° another 10-15 minutes. Leave in inverted pan until 
cold. Ice; decorate with nuts. 


Estelle Rogoff. 





ORANGE CHIFFON CAKE (*Parava) 
(Prize-winning Recipe, Rand Easter Show) 


Method: Sift dry ingredients (except tartar). Make a well; 
add oil, unbeaten yolks, juice, rind. Mix very smoothly, 
preferably with Mix-master. In large basin, whip whites 
and cream of tartar till very dry. Fold in flour mixture. 
Bake in ungreased tube pan until done. Leave in inverted 
pan until cold, Ice with Orange Icing (see “Icings and 
Fillings’). 


Temperature: 325°. Time: About 45 minutes or till done. 


Masha Gaitz. 





PINEAPPLE CHIFFON CAKE (*Parava) 


Method: Sift dry ingredients (except cream of tartar). 
Make a well; add oil, unbeaten yolks, juice and very well 
squeezed out pineapple. Mix very smoothly, preferably with 
mixmaster. In large basin, whip whites and cream of 
tartar till very dry. Fold in flour mixture. Bake in un- 
greased tube pan until done. Leave in inverted pan until 
cold. Decorate with whipped cream and pineapple. 


Temperature: About 325°. Time: 45 minutes or until done. 
Masha Gaitz. 


*See “Useful Cooking Terms.” 











21/4, cups Flour 

21/4, teaspoons Baking Powder 
VY teaspoon Salt 

Yz cup Shortening 

1 cup Sugar 

3 Egg Whites 

34, cup Milk 

1% teaspoons Vanilla 

8 ozs. plain Chocolate 
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MERINGUE MIXTURE 

4 Egg Whites 

cup Sugar 

cup chopped Pecans or Walnuts 
oz. grated Plain Chocolate 


= oe 


CAKE MIXTURE: 

6 ozs. Butter 

cup Sugar 

4 Egg Yolks 

34, cup Milk 

2 cups Flour 

level teaspoons Baking Powder 


— 


w 
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2 tablespoons Butter 
V4 cup Sugar 


3 Eggs 

1 teaspoon Baking Powder 
Flour 
Jam 


CUSTARD FILLING: 

1 pint Milk 

1 tablespoon Sugar 

2 tablespoon Custard 
Powder 
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3/4, cup Castor Sugar 
3 Eggs 
1 cup Flour 
Pinch Salt 
1 heaped teaspoon Butter 
Y, cup Boiling Water 
1 teaspoon Vanilla 
1 heaped teaspoon 
Baking Powder 


CAKES 


CHOCOLATE CHIP LAYER CAKE 


Method: Sift flour, baking powder and salt together. Cream 
shortening with sugar until fluffy, Add unbeaten egg whites, 
one at a time, beating thoroughly after each is 
added. Add dry ingredients and milk alternately in 
small amounts, beating well after each addition, Add 
vanilla. Cut chocolate into fine strips. Pour about 3 of 
the batter into the pan and sprinkle 3 of chopped choco- 


late over it. Repeat, ending with chocolate. 
Temperature: 375°. Time: 40 minutes. 


Annette Price. 





CRADLE CAKE 


Method: Beat whites very stiffly. Add sugar gradually. 
Add nuts and chocolate. Grease a loose-bottomed tin 
well, and line bottom with greased grease-proof paper. Line 
the whole tin, sides as well as bottom, with meringue 
mixture. 


Method: Cream butter and sugar. Add beaten yolks, then 
milk, sifted flour and baking powder, alternately. Pour this 
mixture into the meringue cradle and bake in moderate 
oven. Leave in tin until quite cold before turning out. 


Time: 65 minutes. 
Ruth Wunsh. 


Temperature: 350°. 





CUSTARD LAYER CAKE 


Method: Cream butter and sugar, add eggs, mix well, add 
baking powder and enough flour to form soft dough. Divide 
into 6 or 8 portions. Roll each portion to fit into greased 
7” or 8” sandwich tin. When baked and cooled, crumb up 
one layer for trimming. Spread a thin layer of jam on each 
of the others, then the undermentioned custard filling be- 
tween the layers. Also spread custard round sides and 
over the top. Now lightly press some of the crumbs round 
the sides, and sprinkle balance over top. 


Time: Few minutes till crisp. 


Method: Boil milk with sugar. Mix custard powder with a 
little cold milk till creamy, gradually pour on boiling milk 
while stirring, then return to stove and continue boiling 
slowly till thick, stirring constantly. 


Temperature: 400°. 


Violet Wittert. 





DREAM CAKE 


Method: Beat sugar and eggs to thick cream. 
sifted flour and salt. Melt butter in boiling water and 
add with vanilla. Lastly add baking powder. (Always fold 
mixture, never beat). When baked, decorate with whipped 
cream. 


Fold in 


Time: 10-15 minutes. 
Freda Solomon. 


Temperature: 400°. 
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NOTES 


ROYAL 
BAKING 
POWDER 
was used _ in 
the appropriate 
recipes. 
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NOTES 


ROYAL 
BAKING 
POWDER 
was used_ in 
the appropriate 
recipes. 


Y% cup Sugar 


2 small Eggs 
Y |b. Dates 
Few Nuts; Few Cherries 


= 


cup Boiling Water OR 
Orange Juice 

teaspoon Orange Rind 

Ib. Butter 

cups Flour; Little Ginger 

teaspoon Bicarbonate of Soda 

teaspoon Baking Powder 


<-$3% 
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11% cups sifted Flour 

Y cup Sugar 

2 teaspoons Baking Powder 
Yz teaspoon Salt 

1 Egg; % cup Milk 
11% ozs. melted Butter 


CRUMB TOPPING: 
Yo cup Sugar 
Yo teaspoon Cinnamon 
1 oz. sifted Flour 
11%, tablespoons soft Butter 
VY, teaspoon Vanilla 
1% tablespoons Chopped Nuts 
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Y, lb Butter 

Yo cup Sugar 

1 tablespoon Oil 

1 Egg 

2 teaspoons Vanilla 

2 cups Flour 
Pinch Salt 

2 teaspoons Baking Powder 
Smooth Apricot Jam 


6 ozs. Butter; 5 ozs. Sugar 

4 Eggs 

8 ozs. Flour; Pinch Salt 

YY, teaspoon Baking Powder 

3 ozs. Currants 

3 ozs. Sultanas 

3 ozs. Raisins 

2 ozs. Mixed Peel 

Y_ doz. or more Cherries, cut up 





CAKES 


DATE LOAF 


Method: Beat up sugar and eggs very well. Cut up dates, 
nuts and cherries. Place in basin with boiling water or 
orange juice and rind, put in the butter and mix well. Then 
add the beaten eggs and sugar mixture, and lastly sifted 
dry ingredients. Bake in loaf tin buttered and lined with 
greaseproof paper. 


Temperature: 350°. Time: 1 hour. 


Dora Smith. 





ELEVEN O’CLOCK CAKE 


Method: Sift together dry ingredients. Add beaten egg, 
milk and butter. Stir liquids into dry ingredients, stirring 
only enough to dampen all the flour. Pour into greased 


pan and sprinkle with the following topping: 


Method: Mix sugar, cinnamon and flour, add butter and 
work with dough blender to form into crumbs. Add vanilla 
and chopped nuts (optional). Sprinkle over cake before 


baking. Makes one 9” x 9” cake. 
Temperature: 425°. Time: 25 minutes 


Belle Berlowitz. 





FARFEL CAKE 


Method: Cream butter, sugar and oil. Add beaten egg. Add 
flour and rest of ingredients (except jam) to mixture. Make a 
firm dough. Grate half of the mixture into a well-buttered 8” 
sandwich tin or fireproof pie dish. Put a layer of jam 
over it; then grate rest of dough over the jam and bake. 


Temperature: 350°. Time: 1 hour. 


Blanche Abrahams. 





FRUIT CAKE 


Method: Cream butter and sugar. Add eggs, one at a time; 
beat well. Add sifted dry ingredients. Stir in cleaned and 
well dried fruit. Bake in large loaf tin. 


Temperature: About 300°. Time: About 11/) hours. 


Violet Wittert. 


I a EEE 


Ib. Butter 

full cup Sugar 
full cup Syrup; 
full cups Flour 
tablespoon Ginger 

teaspoon Salt 

teaspoons Bicarbonate of Soda 
cup boiling Water 


4 Eggs 


Ib. sifted Flour 
Pinch of Salt 


heaped teaspoon ground Ginger 


ozs. Sultanas; 3 ozs. Dates 
ozs. Cherries 

pieces Preserved Ginger 

ozs. Candied Peel 

Chopped Nuts (optional) 

Ib. Butter; 3 Eggs 

Ib. Golden Syrup 

Ib. Castor Sugar 

teaspoon Bicarbonate of Soda 


Y% pint Milk and Water mixed 
117 

6 ozs, Flour 

Pinch Salt 

1 teaspoon Ginger 

2 ozs. Sugar 

3 ozs. Butter 

4 ozs. Golden Syrup 

2 Eggs 

1. teaspoon Bicarbonate of Soda 

1 teaspoon Milk 

A few Almonds 

FILLING: 

2 dessertspoons Honey 

2 ozs. Butter; 5 ozs. Icing Sugar 
118 

3 ozs. Butter; 1 cup Sugar 

3/4, cup Milk; 1/2 cup Syrup 
2% cups Flour; Pinch Salt 

1 teaspoon Cinnamon 

1 teaspoon Mixed Spice 

1 teaspoon Bicarbonate of Soda 

2 teaspoons Ginger; 2 Eggs 


CAKES 


GINGER CAKE 


Method: Cream butter and sugar. Add syrup and mix well. 
Beat in eggs one at a time. Beat well. Gradually add sifted 
dry ingredients and mix well. Lastly add bicarbonate of 
soda dissolved in the boiling water. Bake in 1 large loaf 
tin, 2 half-loaf tins, or one large square tin, 


Temperature: 350°-400°. 


Time: 1 hour. 


Violet Wittert. 





GINGER FRUIT CAKE 


Method: Sift flour, salt and ground ginger. Add cut up 
fruits, preserved ginger and peel. Slowly melt butter, syrup 
and sugar, but do not boil or allow to get too hot, Beat 
eggs into this syrup, add the bicarbonate of soda dissolved 
in warmed milk and water, end then beat dry ingredients 
gradually into the mixture. 


Temperature: 350°. Time: In 1 large tin: About 11/ hours; 


In 2 small tins: About 1 hour. 


Violet Wittert. 





GINGER SANDWICH CAKE 


Note: Before starting the cake warm up the golden syrup 
so that it pours easily. 


Method: Sift flour, salt and ginger into basin. Put sugar, 
butter and syrup into saucepan and place over gentle heat 
until it dissolves. Remove from fire. Add beaten eggs. 
Beat well. Pour this mixture into sifted dry ingredients 
and mix thoroughly. Lastly add bicarbonate of soda dis- 
solved in cold milk. Stir well. Turn mixture into two 
greased sandwich tins. Sprinkle top of one with blanched, 
halved almonds. Bake. 


Temperature: 400°. 
Method: 


Time: 15 minutes. 


Cream all ingredients well together. 


Esther Soreson. 





GINGER SPICE CAKE 


Method: Cream butter and sugar well. Add warmed milk 
and syrup. Sift all dry ingredients, adding alternately with 
very well-beaten eggs. Pour into well-greased tin. 


Temperature: Moderate. Time: 1 hour. 


. 


Esther Lipworth. 
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NOTES 


ROYAL 
BAKING 
POWDER 
was used In 
the appropriate 
recipes, 
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NOTES 119 
ROYAL 3/, cup Icing Sugar 
BAKING 2 tablespoons Sugar 
POWDER VY, cup Milk 
was used in 4 ozs. Butter; 3 Eggs 






6 
3 


the appropriate 
recipes. 


Va 
4 
6 
3 
2 


1% 
Ve 
%, 
2 
Vo 


2 


Ys 
1 


123 


ozs. Flour 
teaspoons Baking Powder 
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cup Sugar 

Eggs 

tablespoons Flour 
tablespoons Cornflour 
tablespoons melted Butter 


cups Flour 

cup Sugar 

teaspoons Baking Powder 
teaspoon Salt 

cup Milk 

Eggs 

Vanilla 

Ib. Butter 


cups Flour 

teaspoon Salt 

cup Sugar 

teaspoons Baking Powder 
cup Milk 

Vanilla 

Eggs 

Ib. Butter 

large Apple 

Cinnamon and Sugar 


cups Flour 

teaspoon Salt 

cup Sugar 

teaspoons Baking Powder 
cup Milk 

Vanilla 

Eggs 

Ib. Butter 

tablespoon Cocoa 





ICING SUGAR CAKE 


Method: Dissolve sugars in milk; add melted butter. Add 
well-beaten eggs, flour and lastly baking powder. Bake 
in two sandwich tins. 


Temperature: 350°. 
Note: Bake in patty pan tins 8-10 minutes. 
Rosaline Cohen. 


Time: 20 minutes. 





LIGHT SPONGE CAKE 


Method: Beat sugar and eggs with egg beater until thick 
and foamy. Add flour sifted with cornflour and melted 
butter. Mix lightly till well blended and bake. 


Time: 20 minutes. 
Heda Machlup. 


Temperature: 350°. 





MINUTE CAKE 


Method: Sift dry ingredients into large bowl. Make well 
in centre. Add milk, vanilla and eggs. Lastly add butter 
which must be very soft but not lumpy. Mix well. Bake in loaf 
tin. This cake keeps well. 

Time: 25-30 minutes. 


Leba Jaffe. 


Temperature: 400°. 





APPLE MINUTE CAKE 


Method: Sift dry ingredients into large bowl. Make well 
in centre. Add milk, vanilla and eggs. Lastly add butter 
which must be very soft but not lumpy. Mix well. Pour batter 
into greased round or tube tin. Cut apple into about 16 
segments and push into batter all round outer edge of cake. 
Sprinkle thickly with cinnamon and sugar. 


Time: 25-30 minutes. 
Helen Aron. 


Temperature: 400°. 





MARBLE MINUTE CAKE 


Method: Sift dry ingredients into large bowl. Make well 
in centre. Add milk, vanilla and eggs. Lastly add butter 
which must be very soft (not melted), but not lumpy. Mix 
well. Remove about one-third of batter and blend well with 
cocoa, which has been mixed with a little extra milk and 
sugar. Put white batter into greased tin; drop spoonsful of 
dark batter on to this. Streak in lightly. 


Temperature: 400°. Time: 25-30 minutes. 
ow? Helen Aron. 


ES << 
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Yp Ib. Butter 
%, to 1 cup Sugar 


5 
%e 
8 
2 
1 
1 
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Eggs 

teaspoon Vanilla 

heaped tablespoons Flour 
tablespoons Cornflour 
teaspoon Baking Powder 
tablespoon Brandy 


Y2 |b. Butter 


1% 
3 
1 
1 
2 


cups Icing Sugar 

Eggs 

dessertspoon Vanilla Essence 
tablespoon Coffee Essence 
packets Marie Biscuits 
Sherry 


Y2 |b. Icing Sugar (for Icing) 


tablespoon melted Butter 
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CAKE BATTER: 
9 


2 


Eggs, separated 

tablespoons Sugar 
tablespoons Flour 

Browned Coconut 
tablespoons Sugar (additional) 


FILLING: 
¥Y, Ib. Butter 


Yo 





Ib. plain Chocolate 
Icing Sugar 


cup Sugar; 3 Eggs 

cup warmed Syrup 

cup cold Water 

egg-cups Oil 

cup Candied Peel and 
Sultanas (mixed) 

teaspoon Mixed Spice 

dessertspoon Ginger 

cup Marmalade 

cups Flour; Pinch of Salt 

teaspoon Bicarbonate of Soda 

cup Boiling Water 


CAKES 


MADEIRA CAKE 


Method: Cream butter and sugar. Add eggs one by one. 
Add essence. Sift flour and cornflour three times and add. 
Mix well. Fold in baking powder, Lastly add brandy. 
Bake in moderate oven. 


Temperature: 350°-375°, Time: About 40 minutes. 


Dora Sieradzki. 





MARIE BISCUIT REFRIGERATOR CAKE 


Method: Cream butter and icing sugar well. 
and then add slowly to butter mixture, 
essences. 


Butter greaseproof paper; line a VY, size loaf tin with 
same. Dip whole biscuits in sherry and line tin. Then 
spread layer of butter mixture, then a layer of dampened 
biscuits alternately. Set in refrigerator, Turn out and ice, 
using '/2 lb. icing sugar, a little boiling water, 1 tablespoon 
melted butter and vanilla flavouring to taste, Mix well 
together. 


Beat eggs 
Then add the two 


Becky Myers. 





MULTI-LAYER CAKE 


Method: Beat yolks and Sugar very well. Mix in flour. 
Fold in well-beaten whites. Divide batter into 7 or more 
portions and bake in oiled sandwich tins, 2 or 3 at a 
time, as they fit into oven. Cool, and then put under- 
mentioned filling between each layer, round the sides, and 
on top. Coat sides with browned coconut. Lastly, melt 
about 2 tablespoons sugar and when syrupy, pour over 
the top of the cake. While syrup is hot, mark all round top 
into segments. 


Temperature: 350°. Time: 8-10 minutes. 


Method: Cream butter, add melted chocolate, and lastly 
enough icing sugar to form smooth spreading consistency. 


Katie Shevil. 





“MY MOTHER’S LEKACH” (*Parava) 


Method: Stir briskly all ingredients, in the order given, 
beating well between each addition. Add bicarbonate of 
soda dissolved in the boiling water. Stir well. Pour into 


deep 12” x 12” tin greased with oil and sprinkled with 
flour. 


Temperature: 350°. Time: 1 hour. 


Esther Soreson. 


3 


*See “Useful Cooking Terms”. 
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NOTES 


ROYAL 
BAKING 
POWDER 
was used in 
the appropriate 
recipes. 
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NOTES 128 

ROYAL 3 
BAKING % 

POWDER 1 

was used in 3 

the appropriate 2 

recipes. 8 

2 


4 
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Eges 

cup Sugar 

heaped measuring cup Flour 
tablespoons Instant Coffee 
ozs. Butter 

tablespoons Milk 
teaspoons Baking Powder 


40 Petit Beurre Biscuits 
Y_ cup strong black Coffee 


Smooth Plum or Apricot Jam 


ICING: 


ozs. Butter ; 
tablespoons sieved Icing Sugar 
Few drops Coffee Essence 
Few drops Vanilla OR 

Rum Essence 
teaspoons Lemon Juice 
Egg, separated 
Blanched Almonds 
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FILLING AND ICING: 
Y, Ib. Butter 
11 to 2 Ibs. Icing Sugar 


Little Milk 

Coffee Essence 

ozs, coarsely chopped Walnuts 
Unbroken halved Walnuts 


MOCHA CAKE 


Method: Beat eggs and sugar until thick and creamy. Add 

sifted flour and instant coffee. Bring butter and milk to the 

boil and add to mixture. Lastly, add baking powder. 

400°. Time: In 2 sandwich tins, 15 minutes; 
In one 8” tin, 25 minutes. 


Ruth Lazarow. 


Temperature: 





MOCHA GATEAU 
(May also be served as a Dessert) 


Method: Make icing first as follows: Cream butter till 
soft, then gradually beat in icing sugar and egg yolk. Colour 
and flavour with coffee essence, add vanilla or rum essence 
and lemon juice. Whisk egg-white slightly and fold into 
mixture. 


Now dip biscuits singly in black coffee. Arrange eight 
side-by-side in two rows of four. Coat them with thin 
layer of jam. Place another layer of dipped biscuits on 
top and coat with icing. Cover with three more layers of 
biscuits, coating alternately with jam and icing. 


Spread icing over top and sides. Decorate with blanched 
almonds. Refrigerate until set firmly before cutting. 


Ethel Balkind. 





MOCHA WALNUT CAKE 


Method: Use any good Butter Cake recipe (e.g. Recipe 
No. 93). Replace ordinary milk with same quantity of 
“Ideal” milk less 3 tablespoons. Add 3 tablespoons Coffee 
Essence. Add 2 ozs. coarsely-chopped walnuts before 
adding baking powder. Bake in 2 sandwich tins. 


Cream butter adding icing sugar a little at a 
time, until too dry to cream further. Add a little milk to 
soften, continuing alternately with icing sugar and small 
quantities of milk until smooth spreading consistency is 
obtained. Add coffee essence to desired taste and colour. 


Spread some icing on bottom side of one cake. Sprinkle 
half of the walnuts on the filling, and cover with second 
half of cake. Spread icing round sides of cake. Press 
remaining nuts all round with hands. Spread the remaining 
icing smoothly on top of cake. Put a small quantity of 
icing in a cup, thin down till almost transparent with a 
little boiling water, pour over iced top, smoothing quickly 
with a knife, to impart a glaze. Decorate with halved 
walnuts. 


Note: This icing can be used for any cake, with desired 
flavouring and colouring. 
Marjorie Hansen. 
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131 NOVEL FRUIT CAKE NOTES 
3 cups mixed fruit (Dates, Method: Boil first seven ingredients together for 20 ROYAL 
Currants, Sultanas, Candied minutes. Allow to cool. BAKING 
Peel, etc.) Mix flour, baking powder and beaten egg into above niin ’ 
‘ Nuts (optional) cooled mixture. Oil small loaf tin and dust lightly with tly wi Bn 
1/2 cups Water flour. Bake in moderate oven. ney 
1 cup Sugar recipes, 
% har Temperature: 350°. Time: 1 hour or more. 
1 teaspoon Bicarbonate of Soda Raye Chanani. 
2 cups Flour 
1 Egg 
1 


teaspoon Baking Powder 





132 NOVEL ORANGE CAKE 
Y%, |b. Butter Method: Cream butter and sugar, add orange rind and 
1 cup Castor Sugar beat in eggs. Sift all dry ingredients and add alternately 
1 tablespoon Orange Rind with milk. Lastly, add raisins and vanilla essence. Bake 
2 Eggs; 2 cups Flour in a deep tube cake tin. 


1 teaspoon Baking Powder 
Yo teaspoon Salt 
Y/, teaspoon Bicarbonate of Soda 
Y2 teaspoon Vanilla Essence 
cup Seedless Raisins 


2/; cup Milk 

TOPPING MIXTURE: Method: Pour topping mixture over immediately the cake is 
Y cup Castor Sugar out of the oven, while the cake is still in the tin. Allow cake 
Ys cup Orange Juice to cool and turn out on wire rack. 


1 tablespoon Orange Rind 
Temperature: 375°. Time: About 1 hour. 


Hilda Benjamin (Parys). 





133 NUT CAKE 
4 to 5 Eggs Method: Beat yolks and %/, of the sugar together until 
Y Ib. Sugar creamy. Beat whites till stiff, then add remaining sugar 
Y, Ib. Hazel Nuts or Almonds gradually and continue beating until very stiff. Mix whites, 
2/2 ozs. dark Chocolate (10c slab) yolks and minced nuts slowly together and bake in a 
2% ozs. unsalted Butter moderate oven. 


Melt the chocolate and butter together in a double-boiler 
and pour over the cake when cold, spreading it evenly over 
the top and sides. 

Temperature: 350°. Time: 45 minutes. 


Note: This cake, un-iced, can be kept for 5-6 weeks in a 
closed tin, but should only be iced when needed. 


Myra Berelowitz. 


SL RES SS a SS TA 
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NOTES 

ROYAL 5 

BAKING 1 

POWDER 2%, 
was used in|! Vy 
the appropriate 

recipes. 2 


% 
FIL 
1 





ozs. Butter; 1 cup Sugar 
Egg Yolk; 2 Whole Eggs 
cups Flour 

teaspoon Salt 

Grated rind of 1 Orange 
teaspoons Baking Powder 
cup Orange Juice 


LING: 


packet Vanilla Dessert 

teaspoons Sugar 

cup Orange Juice 
OR 

heaped tablespoon Custard 
Powder 

tablespoons Sugar 

cup Orange Juice 


j 


ICING: 


1 
4 
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tablespoon Butter 
tablespoons Icing Sugar 
Little Orange Juice 


Ib. Butter 

cup Castor Sugar 

Eggs 

cup Syrup 

cups Flour 

cup Sour Milk 

level teaspoons Bicarbonate 
Soda 

cup Ginger cut into small pieces 


Eggs 

tea cup Sugar 

cup Flour 

Pinch Salt 

teaspoon Baking Powder 
tablespoons Water 
teaspoons Oil 


packet Boudoir Biscuits 
Pineapple 
pint Sweet Cream 


ORANGE LAYER CAKE 


Method: Cream butter, sugar and one yolk, then add the 
two whole eggs, one at a time and beat. Add sifted dry 
ingredients, grated rind and orange juice. Bake in one 
large tin and split through centre for filling, or in two 
sandwich tins. 


Temperature: 400°. Time: 20 minutes in sandwich tins; 


40 minutes in large tin. 


Method: Mix vanilla dessert (or custard powder), sugar 
and a little orange juice, mixing to remove al! lumps. Add 
remaining orange juice and bring to boil stirring all the 
time. Allow to cool slightly and spread between layers. 


Method: Cream butter, mix in icing sugar and add just 
enough orange juice to make it soft enough to spread. 
Cover cake with icing and streak it with a fork to give 
rough effect. 

Edith Wax. 





PRESERVED GINGER CAKE 


Method: Cream butter and sugar well. Add eggs, one at 
a time. Add syrup. Mix well. Add sifted flour; add sour 
milk to which bicarbonate of soda has been added. Finally 
fold in pieces of cut ginger which have been warmed 
slightly. 


Temperature: 400°. Time: 20 minutes. 


Becky Myers. 





QUICK SANDWICH CAKE (*Parava) 


Method: Beat eggs, then add sugar and beat well. Add 
sifted flour and salt, mix lightly. Sprinkle the baking 
powder on top of mixture; then add water and oil which 


is heated to boiling point. Mix in lightly. Bake in two 
sandwich tins. 
Temperature: 400°. Time: 10-12 minutes. 


Olga Guinsberg. 





REFRIGERATOR PINEAPPLE CAKE 
(May also be served as a Dessert) 


Method: Place biscuits on plate in a straight row. Cover 
with grated pineapple, then whipped cream. Place second 
layer of biscuits in opposite direction, and repeat with 
pineapple and cream. Set in fridge. 

Phyllis Nagle. 
*See “Useful Cooking Terms”. 
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138 SILVER CAKE Wares 
2 cups Sugar Method: Cream sugar and butter very well, and add lemon 
6 ozs. Butter essence. Add sifted flour and baking powder. Then mix ROYAL 
1 teaspoon Lemon Essence the cornflour and milk together to a smooth paste. Add BAKING 
2 cups Flour this to the mixture. Lastly add well beaten egg whites. POWDER i 
2 teaspoons Baking Powder Bake in a moderate oven. was used in 
1 cup Cornflour the appropriate 
1 i : recipes, 
1 Ego Woe Temperature: 350°- 400°. Time: About 45 minutes. 
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Yo Ib. Butter 
¥, \b. dark brown Sugar OR 
Treacle Sugar 


Note: If desired, ice with Cinnamon Egg Icing in order to 
use up some yolks. (See “'Icings and Fillings’). 


Zerna Rubin. 





“SIMCHA” FRUIT CAKE 


Method: Cream butter and sugar till very smooth. Add 
eggs one at a time, beating well after each addition. Add 
flour sifted with mixed spice and ginger. Add cake fruit, 





5 Eggs cut up cherries and coarsely chopped nuts. Dissolve bi- 
1 Ib. Flour carbonate of soda in 1 cup brandy and add to above 
1 teaspoon Mixed Spice mixture. Line bottom and sides of a 91/” tin, 3%” deep 
1 teaspoon Ginger with a double thickness of tin foil. Pour in batter and cover 
2 Ibs. mixed Cake Fruit top of tin with foil. 
4 ozs. glazed Cherries 
4 ozs. shelled Pecan Nuts When baked turn out, keeping the tin foil around the 
2 cups Brandy sides and while still hot, pour the second cup of brandy 
1 teaspoon Bicarbonate of Soda over. Keep in the tin foil until cold (about 24 hours). 
ICING: Method: When cold, spread a thin layer of smooth apricot jam 
Smooth Apricot Jam over sides and top. Roll out the marzipan thinly and place 
1 Ib. Marzipan it round the sides and on top of the cake, using up the 
ozs. Butter entire pound. Lastly spread sides and top with the icing, 
1 Ib, Icing Sugar made by creaming the butter, and adding the icing sugar 
Milk alternately with enough milk to make a firm icing con- 
Lemon Juice sistency. Flavour with lemon juice. 
Temperature: 250°. Time: 4-5 hours. 
Becky Salet. 
140 SPONGE CAKE (*Parava) 
(Useful Base for a Dessert) 
6 Eggs Method: First whip egg whites, adding sugar gradually, 


34 cup Sugar 

Ya egg-shell Water 

1 tablespoon Oil 
Juice of 1, Lemon 

1 cup Flour 


*See “Useful Cooking Terms.” | 





and leave aside. Beat the yolks, water, oil and lemon juice 
well together. Fold in whites and lastly fold in the flour 
gradually. Bake in a moderate oven. 

Note: While baking do not open oven for the whole hour. 
Temperature: 250°-300°. Time: 1 hour. 


Dora Smith. ~ 
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POWDER 
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recipes. 
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Ib. Flour 

Pinch Salt 

teaspoons Baking Powder 
ozs, Butter 

ozs. Sugar 

Eggs 

teaspoon Vanilla 
Chopped Nuts (optional) 
cups Sultanas 

cup chopped Candied Peel 
tablespoons Milk 


Ib. Butter 

cups self-raising Flour 
cup Sugar 

Pinch Salt 

cup Milk 

large Egg 

Ib. chopped Dates 

Ib. mixed Cake Fruits 
tablespoons Yellow Sugar 
teaspoon mixed Spice 
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Eggs 

ozs. Sugar 

ozs. Flour 

tablespoons Water 

heaped teaspoon 
Baking Powder 

Jam 


SULTANA CAKE 


Method: 
cleaned and dried. 
powder. Cream butter and sugar well. 
at a time. Add nuts, fruit and essence. 
ingredients. Add milk and mix thoroughly. 
moderate oven. 


Line a cake tin with greased paper. Have fruit 
Sift together flour, salt and baking 
Beat in eggs, one 
Stir in sifted dry 
Bake in 


Temperature: 300°-350°, Time: 2-214 hours. 


Hetty Sachs. 





SWEDISH FRUIT RING 
(Can be made *Parava) 


Method. Rub butter with dry ingredients except spice. Add 
beaten egg mixed with milk. Blend into soft dough. Roll 
into oblong shape like swiss roll. Sprinkle dates, fruit, 
sugar and spice over dough. Roll up lengthwise like 
swiss-roll. Form into ring by bringing ends together. Place 
on well greased baking sheet. Cut top layer of dough 
with scissors at 1” intervals all round. Glaze with egg. 
Bake. While hot, brush top with soft white icing (see 
“Icings and Fillings’). 


Temperature: 375°. Time: Approximately 30 minutes. 


Note:— 

(1) Dates may be omitted and fruits increased to Y> Ib. 
Chopped nuts may be added. Brown or Yellow sugar 
may be used. 


(2) Can be made into “Parava” Dessert by substituting 
shortening and water for butter and milk and adding 
diced banana and pineapple to filling. Serve hot. 


Masha Gaitz. 





SWISS ROLL (*Parava) 
(Useful Base for a Dessert) 


Method: Beat the eggs and sugar well together until 
creamy. Add sifted flour and mix lightly. Then add water 
and lastly baking powder. Line bottom of swiss-roll tin with 
greased greaseproof paper, pour in the mixture and bake. 


When baked, turn out on to a prepared, damp, sugared 
cloth, cut off crusis wilh sharp knife, spread with soft 
jam, and roll up carefully, working quickly all the time. 
Leave in the damp cloth for a short while. 


Temperature: 400°. Time: 10 minutes. 


Esther Rosenberg. 
*See “Useful Cooking Terms.” 
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lb. Butter 

cups Flour 

cup Sugar 

teaspoons Baking Powder 
Salt 

Ib. Currants 

cup Milk 

Eggs 


Ib. Dates 

teaspoon Bicarbonate of Soda 
cup boiling Water 

Ib. Butter 

cup Sugar 

Eggs 

cups Flour 

teaspoon Baking Powder 
Pinch Salt 

teaspoon Cinnamon 
teaspoon Ginger 


SYRUP: 


1 
1%, 


WY, 
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cup Water 
cups Sugar 
Nut of Butter 
cup Brandy 


ozs. Butter 

cup Sugar 

Egg 

cup Milk 

teaspoon Vanilla 

cup Flour 

Pinch of Salt 

teaspoon Baking Powder 
About 1, cup Sultanas 

About 8 Walnuts or Pecan Nuts 
About 12 Cherries 

teaspoons Cinnamon and Sugar 





CAKES 


TEA CAKE 


Method: Rub butter with dry ingredients and add currants. 
Pour warm milk over beaten eggs and add. Place mixture 
in two small loaf tins and bake, Can be eaten hot spread 
with butter, or cold, or toasted when stale. 


Temperature: 375°. Time: 25 minutes. 


Olga Guinsberg. 





TIPSY TART 
(May also be served as a Dessert) 


Method: Cut up dates, add bicarbonate of soda and water. 
Cream butter and sugar, add beaten eggs and stir in 1 cup 
flour sifted with baking powder and salt. Add to date 
mixture. Lastly, mix in remaining cup of flour sifted with 
the cinnamon and ginger. 


Pour into buttered, square or oblong oven proof dish and 
bake. When baked, cut into squares and leave in dish. 
Pour over the following syrup: 


Method: Boil first three ingredients for 10 minutes until 
syrupy, but not too thick. Remove from stove and cool off 
slightly (must not be cold). Mix in brandy, pour over hot, 
cut cake and serve cold. 


Temperature: 375°. Time: 45 minutes. 


Edith Weinberg. 





VIENNESE CINNAMON CAKE 


Method: Cream butter and sugar. Add well beaten egg, 
milk and essence and beat together. Add sifted flour, 
salt and baking powder. Beat to a light batter (not too 
thin). 


Spread half the mixture in a greased 8” ovenproof pie 
dish. Sprinkle with half of the sultanas, coarsely chopped 
nuts, cut up cherries and 1 teaspoon cinnamon and sugar. 
Add rest of the batter and sprinkle again with balance of 
sultanas, nuts, cherries and cinnamon and sugar. Bake. 


Temperature: 350°- 375°. Time: 20-25 minutes. 


Dorothy Levin. 
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CHOCOLATE CAKES 


Chocolate Cake Section 


147 
/; cup Butter; 1 cup Sugar 
2 Eggs 1 cup Milk 


13, cups Flour 
4 teaspoon Salt 
2 tablespoons Cocoa 


teaspoon Baking Powder 


1 teaspoon Bicarbonate of Soda 


teaspoon Vanilla 
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Y, Ib. Butter 


level cup Sugar 
Eggs 

teaspoon Flavouring 
full cup Flour 


21, rounded tablespoons Cocoa 
Y/ cup lukewarm Water 


rounded teaspoons Baking 
Powder 


ICING: 
/, Ib. very soft Butter 


packet Icing Sugar 
Lemon Juice 
Cocoa 

Almonds 


1 Chocolate Cake Recipe 
FILLING: 
About 1 oz. Butter 
Icing Sugar; Little Milk 
Few drops Green Colouring 
Peppermint Essence 
Glacé Cherries 
ICING: 
2 ozs. Butter 
2 tablespoons Milk 
1 heaped tablespoon Cocoa 
1 to 2 teaspoons Peppermint 
Essence 
6 heaped tablespoons Icing Sugar 


BLANCHE ABRAHAMS’ CHOCOLATE CAKE 


Method: Cream butter and sugar, Add well-beaten eggs. 
Add sifted dry ingredients (except the bicarbonate of soda), 
alternately with milk. Finally add bicarbonate of soda 
(dissolved in a little warm water) and vanilla. Bake in an 
8” greased and floured tin. 


Temperature: 350°. Time: 30 minutes. 





MONA ELKIN’S TOASTED ALMOND 
CHOCOLATE CAKE 


Method: Cream butter and sugar. 
time, and beat well. Add essence. 
Sift flour and cocoa and add alternately with the water 
(do not substitute any other type of liquid — only water). 
Beat whites stiff and fold in with a wooden spoon. Lastly, 
fold in the baking powder. 


Add yolks, one at 2a 


Grease two sandwich tins (8%” diameter, 1” deep). Build 
up to 2” depth with greased greaseproof paper. Line 
bottom as well. Pour half of the batter in each, and bake. 
When baked, wait 5 minutes before turning out. After cake 
is removed from oven, switch off, and place shallow dish 
of whole blanched almonds into oven. Keep watching care- 
fully till they are just golden brown. 


Method: Cream butter and add icing sugar gradually till it 
is all absorbed. Add some lemon juice to taste. Remove 
some of this white mixture and spread between the two 
cakes for filling. Add a little Cocoa (about 2 teaspoons) 
to the balance, to make a very light colour. Spread evenly 
over whole cake and stick the toasted almonds all over 
the top and sides. 


Temperature: 350°- 375°. Time: Approximately 1/2 hour. 





MARIORIE HANSEN’S CHARTREUSE CAKE 


Method: Bake your favourite chocolate cake recipe in 
2 x 8” sandwich tins. Stick together with Green Pepper- 
mint Filling: Cream about 1 oz. butter with enough icing 
sugar, and a very small amount of milk, to desired con- 
sistency and quantity. Colour very pale green, flavour with 
peppermint essence to taste, add chopped glace cherries. 
Cover top and sides of cake with Boiled Chocolate-Pepper- 
mint Icing: 


Method: Melt butter. Stir in milk, cocoa, essence and 2 
tablespoons icing sugar. Blend well till no lumps are left. 
Boil for a second or two (not longer) stirring rapidly. Re- 
move from heat, beat in remaining icing sugar till quite 
smooth and pour immediately over cake, allowing it to run 
over sides. Smooth round sides quickly with knife dipped 
in boiling water. Decorate as desired. 
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cup Sugar 

Eggs 

cup Flour 

tablespoons Cocoa 
teaspoon Baking Powder 
Little Vanilla 

Y_ cup boiling Water 
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tablespoons Cocoa 

ozs. Butter 

tablespoons Castor Sugar 
Eggs 

teaspoon Vanilla 
tablespoons Flour 
teaspoons Baking Powder 
tablespoon Milk 
tablespoon Water 
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ozs. Butter 

cup Castor Sugar 

Eggs 

teaspoon Vanilla 

cups Flour; Pinch Salt 
teaspoons Baking Powder 
tablespoons Cocoa 

cup Milk 
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Y, |b. Butter 

Eggs 

tablespoons Sugar 

tablespoon Cocoa 

tablespoons boiling Water 

heaped tablespoons Flour 

Pinch Salt 

1 heaped teaspoon Baking 
Powder 

Jam 


AP OL 
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3 Eggs 

¥Y% small cup Sugar 

1 tablespoon Cornflour 
1 tablespoon Cocoa 





CHOCOLATE CAKES 


MARY BEIGEL’S BUTTERLESS CAKE 
(*Parava) 


Method: Beat Sugar and eggs very well. Add sifted dry 


ingredients. Add vanilla, and lastly the boiling water, Bake 
in two sandwich tins and when cold, fill and ice with a 
chocolate filling and icing. (see “Icings and Fillings’). 


Temperature: About 400°. Time: 20 minutes. 


e—s 


ANNE FONN’S CHOCOLATE CAKE 


Method: Dissolve cocoa in a little boiling water and cool. 
Cream butter and sugar, add yolks one by one, beating 
after each. Add cocoa and vanilla. Add alternately, flour 
sifted with baking powder and milk mixed with water. 
Lastly fold in well-beaten whites. Bake in 2 sandwich tins. 


Temperature: About 350°-375°. Time: 25-30 minutes. 








TILLY HYMAN’S CHOCOLATE CAKE 


Method: Cream butter and sugar. Add beaten yoiks and 
vanilla. Sift all dry ingredients; add alternately with milk. 
Add stiffly beaten whites. Bake in sandwich tins. When 
cold, put together with desired filling (see “Icings and 
Fillings") 


Temperature: 375°. Time: 30 minutes. 





BETTY LIPSCHITZ’S CHOCOLATE CAKE 


Method: Melt butter and cool. Beat eggs and sugar well. 
Add cocoa dissolved in the water. Fold in flour and salt 
gradually. Pour in cooled butter, Add baking powder. 
Mixture is very soft. Bake preferably in a swiss-roll tin. 
When cool, cut in half, sandwich together with jam. Ice 
as desired (see “Icings and Fillings’’). 


Temperature: 350°. Time: 25-30 minutes. 





RAE LIPSCHITZ’S SWISS ROLL 


Method: Beat yolks with sugar until creamy. Add well- 
beaten whites. Add sifted cornflour and cocoa. Bake on 
greased paper lined swiss-roll tin. Turn on to damp ser- 
viette, roll and when cold, unroll, spread with whipped 
cream, and roll up again. 


Temperature: 400°. Time: 10 minutes. 
Note: If omitting Cream Filling, basic mixture is *"Parava’’.. 
For other fillings see “Icings and Fillings”. 


*See “Useful Cooking Terms.” 
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CHOCOLATE CAKES 


Egg Whites 

ozs. Sugar 

ozs. Chocolate (plain) 
ozs. Butter 

ozs, Flour 
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tablespoons Cocoa 
tablespoons Sugar 
tablespoons Milk 

ozs. Butter; 3 Eggs 
small cup Castor Sugar 
cups sifted Flour 

cup cold Milk 
Flavouring Essence 
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3 teaspoons Baking Powder 
ICING: 
Y Ib. Icing Sugar 

Little boiling Water 
1 tablespoon (or more) Butter 
2 tablespoons Cocoa 

Vanilla Essence 
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4 Eggs 

Y2 cup Sugar 

2 tablespoons Cornflour 

2 tablespoons Cocoa 

1 teaspoon Baking Powder 
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3 Eggs 

3/, cup Castor Sugar 

1 teaspoon Vanilla 

34, cup Flour; 1/, cup Cocoa 
3 teaspoons Baking Powder 
Ys teaspoon Salt 

Y cup Milk 

1 tablespoon Oil 


MOCHA ICING: 
2 tablespoons Butter 

Icing Sugar 
/, teaspoon Pineapple Essence 
2 teaspoons Coffee Essence 
2 teaspoons Lemon Juice 


Pinch Salt; Pinch Cinnamon 


HEDA MACHLUP’S FLUFFY CAKE 


Method: Beat the whites stiffly adding the sugar gradually. 
Melt chocolate and butter, stir till smooth and cool. Add 
to whites; stir. Add the flour and mix lightly. Grease and 
dust with flour a springform pan; pour in mixture and bake 
in slow oven until a toothpick inserted comes out clean. 
When quite cold, cut through the centre and fill with either 
jam or whipped cream. 


Temperature: 325°-350°. Time: Approximately 34 hour. 





BECKY MYERS’ CHOCOLATE CAKE 


Method: Put cocoa, 4 tablespoons sugar, and 5 table- 
spoons milk into top of a double boiler. Melt over hot water; 
allow to cool. Meanwhile cream butter with castor sugar. 
Add to this the egg yolks, one at a time, then the melted 
chocolate mixture. Fold in sifted flour alternately with 
cold milk, add essence, salt and cinnamon. Add the not- 
too-stiffly beaten egg whites and finally fold in baking 
powder. Bake in two sandwich tins. Spread jam between 
layers, and ice. 


Method: Mix icing sugar with a little boiling water. Add 
melted butter, cocoa and vanilla essence. Mix well together. 


Temperature: 400°. Time: 20 minutes. 





ZERNA RUBIN’S CHOCOLATE SWISS ROLL 


Method: Cream the yolks and sugar well together, add 
cornflour, cocoa and baking powder and lastly add the 
beaten egg whites. Bake in a flat buttered tin (14” 
x 9”). Turn cake out onto a prepared damp 
cloth (dipped in hot water), then roll it, working quickly all 
the time. When cool, unroll it and spread with whipped 
cream and jam. Roll it again and place in refrigerator for 
about an hour. Sprinkle on icing sugar before serving. 


Temperature: 350°. Time: 10 minutes. 





EVE ROSENBLATT’S JIFFY CAKE 


Method: Beat eggs, sugar and vanilla till very thick and 
creamy. Add sifted dry ingredients, HOT milk and oil to 
egg mixture and beat until thoroughly mixed. Bake in 
sandwich tins. When cold, sandwich together with your 
favourite filling (see “Icings and Fillings”), Ice with Mocha 
Icing. 
Temperature: 450°. Time: 8-10 minutes. 
Method: Cream softened butter with as much icing sugar 
as it takes. Add essences and juice. Beat all together 
to a creamy spreading consistency. 
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Y%, |b. Butter; 1 cup Sugar 
Eggs 

tablespoons Cocoa 

cups Flour; Pinch Salt 
teaspoons Baking Powder 
cup Milk 

teaspoon Rum Essence 
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FILLING AND ICING: 
4 tablespoons Butter 
2 cups Icing Sugar 
¥Y, cup Cocoa 


Pinch of Salt 
1 teaspoon Rum Essence 
Milk to mix 
160 


5 to 6 ozs. Butter 

1% cups Sugar 

5 Eggs 

134, cups Flour 

2 teaspoons Baking Powder 
5 heaped teaspoons Cocoa 
Y2 cup Milk 

1% teaspoons Vanilla 
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1 cup Sugar; % Ib. Butter 
3 Eggs 

1%, cups Flour; 1, cup Cocoa 
Y, teaspoon Cinnamon 

3 teaspoons Baking Powder 
Y_ cup Water 


FILLING AND ICING: 
Y, pint whipped Cream 
4 tablespoons Icing Sugar 
3 tablespoons Ground Almonds 
1 tablespoon Cocoa 
Few drops of Coffee Essence 


3 Eggs 
1 cup Castor Sugar 
Y, teaspoon Vanilla 
1% cups Flour 
VY, teaspoon Salt 
2 teaspoons Baking Powder 
1 heaped tablespoon Cocoa 
Y, cup Milk 
1% ozs. Butter 


FOR ADDITIONAL CHOCOLATE CAKE RECIPES, REFER TO INDEX. 


CHOCOLATE CAKES 


REGINA SCHNEIDER’S RUM CAKE 


Method: Melt and cool the butter and beat with the sugar. 
Add well beaten yolks, then the sifted cocoa. Sift together 
the flour, baking powder and salt, and add it alternately 
with the milk and essence. Lastly fold in the stiffly beaten 
whites. Bake in two sandwich tins. 


Temperature: 375°. Time: 30 minutes. 


Method: Cream together the butter, icing sugar, cocoa, 
salt and essence until smooth. Add milk to get consistency 
smooth enough to spread easily. Spread between the two 
layers, and round sides and top of cake. Decorate as 
required with nuts or cherries. Milk will be about 6 
tablespoons or less. 





FREDA SOLOMON’S CHOCOLATE CAKE 


Method: Cream butter (unmelted) and sugar. Add eggs one 
at a time. Add flour sifted with baking powder and cocoa 
mixed with milk. Lastly add vanilla, Bake in two deep 
sandwich tins. When cold, put together with any desired 
filling or jam (see “‘Icings and Fillings”). 


Temperature: 350°- 375°. Time: 25 minutes. 





EDITH WAX’S CZECHOSLOVAKIAN CAKE 


Method: Cream sugar and butter, Add 1 egg at a time, 
beating well after each addition. Sift dry ingredients, add 
alternately with water, until well blended with creamed 
mixture. Bake in two sandwich tins. 


Temperature: 400°. Time: 20 minutes. 


Method: Mix all ingredients well together until quite 
smooth. 





VIOLET WITTERT’S CHOCOLATE CAKE 


Method: Beat eggs, add sugar gradually, add vanilla and 
beat again with rotary beater (or in Mixmaster) for another 
3 minutes. Sift dry ingredients. 4 times, and stir in to egg 
mixture, blending thoroughly. Bring milk and butter to the 
boil, and add to mixture. Mix all quickly and lightly 
together, and bake in 1 large tin or 2 sandwich tins. When 
cold, fill, ice and decorate as desired. (See “Icings and 
Fillings’’). 

Note: An attractive variation is to bake this recipe in a 
square (8” x 8” x 2”) tin. When cold, cover with 
chocolate icing, sprinkle thickly with coarsely chopped 
nuts, and cut into small squares ready for serving. 


Temperature: 450°. Time: Large tin, 40-50 minutes; 
Sandwich tins, 15-20 minutes. 
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inl] 163 
2 cups Flour (measured after 
sifting) 
Y_ teaspoon Baking Powder 
3/, teaspoon Salt 
Y% cup Shortening 
Cold Water 
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/, Ib. Butter 

cup Sugar 

tablespoon Oil 

Eggs, 2 Egg Yolks 

tablespoons thick Cream 

teaspoon Vanilla 

Pinch Salt 

Flour to mix to a soft dough 
(about 4 cups) 

3 teaspoons Baking Powder 
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¥Y, cup Sugar 

cakes Yeast 

pint lukewarm Milk 
cups sifted Flour 
teaspoon Salt 

Ib. Butter 


Eggs 
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PASTRY 


Pastry Section 


PASTRY 


Method: Sift dry ingredients. Cut in shortening with two 
knives, fork or pastry blender, until particles of shortening 
are the size of peas. Add cold water slowly, just enough to 
make a stiff dough. Chill before using. 


Note: Prevent filling from soaking into pie crusts by dusting 
over bottom crust with a mixture of flour and sugar before 
adding filling. 


Olga Guinsberg. 





BASIC PASTRY FOR CHEESE CAKE, 
APPLE TART OR BISCUITS 


Method: Cream butter and sugar, then add oil. Add 4 
yolks and mix, then add cream. Add 2 stiffly beaten 
whites. Add flavouring and salt. Lastly add flour and 
baking powder sifted together, to form soft dough. Roll 
out to medium thickness — not too thin, and place in 
greased ovenproof dish. Add filling and bake. 


Temperature: 450°. Time: 25-30 minutes. 


Note: Will keep in fridge if wrapped in greased grease- 
proof paper. 
Leah Jonowitz. 





DANISH PASTRY 


Method: Dissolve sugar and yeast in warm milk. Sift 
flour and salt, Rub in 6 tablespoons butter and add well- 
beaten eggs and yeast mixture. Knead for five minutes 
and roll into a rectangle twice as long as wide. Cut 
remaining butter into pea-sized pieces and spread about 
one-third butter over two-thirds dough. Fold unbuttered 
third of dough over half of butter-covered portion, then 
fold remaining third on top to make three thicknesses of 
dough with butter between. Press edges together and 
roll out fairly thin. Repeat twice to incorporate remaining 
butter. Cover, set aside in greaseproof paper in re- 
frigerator. Use as required. 


Will keep for 4 to 5 days. When required, roll out to 
shapes and fill with raisins or nuts or whatever filling is 
desired and bake. 

Temperature: Hot. Time: 10-20 minutes. 


Vera Ziegler. 
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166 FLAKY PASTRY seks 
Yo |b. Butter Method: Rub % of the butter into the flour. Add rest of 
V2 Ib. Flour dry ingredients. Then add water, lemon juice and egg all ROYAL 
Y% tablespoon Sugar beaten together. Knead and roll out, Cut in and roll in BAKING 
Yz teaspoon Salt rest of butter as described in Recipe No. 165. Roll out POWDER © 
3 tablespoons Iced Water and fold again 6 times. Leave in fridge till required. Roll |Jwas used in 
Y_ tablespoon Lemon Juice pastry out thinly. Fill with asparagus, sardines, cheese or |jthe appropriate 
1 Egg Yolk fish, form into rolls, and bake, Also good for jam or fruit sb a 
tarts. 
Temperature: Hot. Time: About 10 minutes. 
Razelle Hirshovitz (Durban), 
167 FLAKY PASTRY (Quick and Easy) 
Yo |b, Cream Cheese Method: Knead well together and place in refrigerator at 
Y% |b. Butter least overnight. This pastry keeps in the refrigerator for 
Yo tb. Flour a week or more, and can be used when required for tart 


shells, jam-turnovers, apple strudel, asparagus or sardine 
rolls, etc. Bake in a hot oven. 





Violet Wittert. 
168 FLAKY PASTRY (Novel Method) 
1 Ib. Flour Method: Sift flour and salt. Rub quarter of the butter into 
Ye teaspoon Salt the flour. Cut remaining three-quarters of the butter into 
1 Ib. Butter small strips and harden in refrigerator. Mix lemon and 
Juice of 1/ Lemon brandy and add sufficient ice water to make one cup full. 
Yo cup Brandy Distribute the strips of butter into the flour and mix gently 
Ice-water with iced liquid to make a firm dough, using knife blade. 


Roll out gently. Place in refrigerator for about half an hour 
before baking. 


Temperature: Hot. Time: 20 minutes. 
Note: Work in cool place, and keep all materials cool. 
Gertrude Harvey Cohen. 





169 PUFF PASTRY (Austrian) 
1 Ib. hard Butter Method: Place flour on a board. Make a weil in the 
1 Ib. Flour centre and in it place all the butter which has been cut 
1 Egg Yolk into small pea-sized pieces. Mix with a knife, gradually 
Yo cup iced Water working in the flour until it has all been absorbed. 


Juice of %/ Lemon Mix the yolk, water and lemon juice together and add a 


little at a time to the flour and the butter mixure. Continue 
mixing with the knife till the mixture becomes “doughy”. 
Then start kneading very lightly and quickly until a smooth 
dough is formed. 


Before using, place in refrigerator at least 12 hours. This 
dough, wrapped in greaseproof paper, will keep as long 
as four weeks in the refrigerator. 





Erna Posel. 
170 “QUICK-’N-EASY” DOUGH 
Y, |b. Butter Method: Rub dry ingredients together, add unbeaten egg 
Vp 
%/, Ib. Flour and knead well into a smooth dough. This dough keeps 
Y, |b. Sugar well in the fridge, and can be used for any kind of 
1 Egg biscuits, jam tarts, cheese cakes, etc. 


Erna Posel. 
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1 


Baked Tart Shell 


FILLING: 
3/, cup brown Sugar 
34, cup Water 


2 
2 
2 
1 
1 


tablespoons Flour 
tablespoons Cornflour 

Egg Yolks; 14 teasp. Sah 
tablespoon Butter 
teaspoon Vanilla 


MERINGUE: 


2 
4 


172 


Egg Whites 
tablespoons Sugar 


Pastry (Recipe No. 164) 
large sour Apples 

Jam to taste 

dessertspoon Melted Butter 
Cinnamon and Sugar 


cups Flour; Pinch Salt 

ozs. Butter; 1/2 cup Sugar 

teaspoon Baking Powder 

Little Jam 

or 3 Apples 

Grated Pineapple (optional) 

tablespoon Sultanas 

Cinnamon 

Lemon Juice 

A little extra Butter 

Blanched Almonds or Chopped 
Nuts 


ozs. Flour 

ozs. cold Butter 
ozs. Cream Cheese 
Pinch of Salt 


FILLING: 


3 


large Apples, peeled and sliced 


2 ozs. Sultanas 


2 


tablespoons Sugar 


YY teaspoon Cinnamon 


1 


1 


beaten Egg (or a little Milk) 
Little melted Butter 
to 2 tablespoons Breadcrumbs 


TARTS 


Tart Section 


AMERICAN BUTTERSCOTCH PIE 


Method: Mix brown sugar and 1/2 cup water, and bring to 
boiling point. Sift flour, cornflour and salt, and mix with 
remaining 1% cup water. Pour the syrup over this slowly, 
stirring constantly. Cook in double boiler until thick. Add 
beaten egg yolks, butter and vanilla and cook 2 minutes 
longer. Cool and pour into baked shell. 


Method: Beat whites until stiff and dry. Add sugar 
gradually and beat until consistency of marshmallow. Pile 
evenly on top of pie and brown in cool oven. Serve cold. 





Note: This mixture can also be used as a hot meringue 
topping. 

Olga Guinsberg. 
APPLE TART 


Method: Line a pie dish with portion of pastry. Grate 

apples coarsely, and mix with jam and butter. Fill shell 

and sprinkle with cinnamon and sugar. Cover with a 

layer of thinly rolled out dough. Brush lightly with milk 

or water. Prick with a fork and bake. 

Temperature: 400°. Time: 25-30 minutes. 
Leah Jonowitz. 





SPECIAL APPLE TART 


Method: Rub together flour, salt, butter, sugar and baking 


powder. Put half of this crumbed mixture into a greased 
ovenproof dish. Spread or dab jam all over it. Grate 
over it 2 or 3 apples, according to size. (If liked, add a 


little grated pineapple which has been stewed with a 
iittle sugar). Sprinkle over sultanas and a little cinnamon. 
Squeeze lemon juice all over the top. Put on small pats 
of butter. Cover with the remainder of the crumbed mixture. 
Top with blanched almonds or chopped nuts. 


Time: 30 minutes. 
Annie Wunsh. 


Temperature: 320°. 





APPLE STRUDEL 


Method: Knead all ingredients well and leave in refrigerator 
for 24 hours. 


Method: Mix the sliced apples with the other ingredients 
and let them stand for one hour. Then roll out the dough 
very thin on a well-floured board, brush over with some 
melted butter and sprinkle over with a very thin layer of 
bread crumbs. Spread apple mixture evenly over this and 
roll up. Brush over top with a beaten egg or some milk 
and bake. Serve warm with whipped cream. 
Temperature: 400°. Time: 45 minutes. 
Alice Wolff. 
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Y, Ib. Butter 

2 tablespoons Sugar 

1 Egg 

2 tablespoons thick Cream 
1% cups Flour; Pinch Salt 
2 teaspoons Baking Powder 


FILLING 
1 x1 Ib. tin Pie Apples OR 
6-8 Stewed Apples 
1 tablespoon Water 
2 teaspoons Lemon Juice 
1 heaped teaspoon Custard 
Powder 
Little Lemon Rind 
Little Sugar (if necessary) 
Little Apricot Jam or thin 
Marmalade 
2 or3 Bananas; Cornflakes 
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3 cup (22/4 ozs.) very soft Butter 
2 tablespoons Sugar 
1. cup finely crushed Cornflakes 
1 packet “regular” Butterscotch 
or Chocolate Ginger 
Pudding Powder 
1% cups Milk 
2 cups sliced Bananas 
1 tablespoon Lemon Juice 
Whipped Cream 
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2 Eggs 

3/, cup Sugar 

1. cup Flour 

1 heaped teaspoon Baking 
Powder 

Y, |b. Butter 

Yo cup Milk 
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4 ozs. Flour; 2 ozs, Butter 
1 tablespoon Sugar 
Y, teaspoon Baking Powder 
1 Egg Yolk mixed with 

1 tablespoon Water 
3 tablespoons Jam 


FILLING: 


ozs soft Butter (not melted) 
oz. Ground Almonds 
tablespoons Sugar 

Egg Yolk 

stiffly beaten Whites 
crushed Marie Biscuits 


aN AN AD 


TARTS 


BANANA APPLE TART 


Method: Cream butter and sugar. Add beaten egg and 
cream and beat again. Add sifted dry ingredients and form 
into dough. Place in greaseproof paper and keep in re- 
frigerator for a few hours. 


Method: Boil tinned pie apples with water, lemon juice, rind 
and sugar to taste (if necessary). Add custard powder thinned 
with a little cold water or the apple liquid. Allow to cool. 
Halve the pastry. Line a greased 9” ovenproof pie dish 
with one half. Brush over with apricot jam or marmalade. 
Slice bananas thinly over the jam. Place apple mixture 
on top and cover with the rest of the pastry. Brush over 
lightly with milk or egg and sprinkle a few crushed biscuits 


or cornflakes over the top. 
Temperature: 375°. Time: About 35 minutes. 


Mary Fineberg. 





BANANA SURPRISE 
(May also be served as a Dessert) 


Method: Rub butter, sugar and crumbs and press into 
bottom and sides of a large ovenproof pie dish. Place in 
refrigerator while preparing filling. 


Make pudding, using 11% cups milk, according to instruc- 
tions on packet. (Do not use “Instant” variety). Pour 
lemon juice over the bananas, spread on base of pie 
crust, cover with cooled pudding and place in refrigerator 
to set. Decorate with whipped cream. 

Myra Berelowitz. 





BASIC SPONGE FLAN 


Method: Beat eggs and sugar till creamy. Add sifted dry 
ingredients. Bring milk and butter to the boil and add 
gradually, mixing lightly. Fill well-greased and floured 9” x 
11%" flan tin half full and bake. When cold, fill as required. 
Makes 2 flans, or 1 flan and about 12 Patty-Pan cookies. 


Temperature: 375°- 400°. Time: 15 minutes. 


Hetty Sachs. 





CHINESE TART 


Method: Knead all ingredients well together. Roll out 
dough and line an 814” ovenproof dish, leaving a small 
piece aside for lattice on top. Spread with jam. 


Method: Mix all the filling ingredients well together with a 
knife. Spread this mixture evenly over the jam. Roll out re- 
maining dough thinly, cut into narrow strips and arrange in 
lattice pattern over the top of the filling. 


When baked, cool and brush over with a very thin water 
icing made with 2 tablespoons Icing Sugar diluted with a 
little water. 

Alice Woolf. 
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NOTES 179 
1 baked or crumbed Pie Shell 

ROYAL 1 cup Sugar 

BAKING Y, cup Lemon Juice 

POWDER Yp teaspoon Salt; 4 Eggs 
was used 1 tablespoon Gelatine soaked in 
the appropriate Y, cup Water 

recipes. 1 teaspoon grated Lemon Rind 


(optional) 
1 cup Sweet Cream 
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Y, packet Marie Biscuits 
tablespoons Butter 

tin Condensed Milk (14 oz.) 
Eggs 

Lemons 

teaspoon grated Lemon Rind 
tablespoons Sugar 

Pinch Salt 

Vanilla 


Q-WWu.nd 
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11 cups Marie Biscuit Crumbs 
Y%, Ib. melted Butter 
1 tablespoon Castor Sugar 


FILLING: 
1 packet Lemon Jelly 
1% cups boiling Water 
1 x 14 oz. tin Condensed Milk 
2 x4oz. tins Granadillas OR 
12 Granadillas 
Lemon Juice (optional) 
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Marie Biscuits 
1 large (or 2 small) Pineapples 
1% cups Water 
VY cup Sugar 
1 level tablespoon Cornflour 
1 level tablespoon Custard 
Powder 
1 Egg Yolk 
Whipped Cream 





TARTS 
FAIRY TART 
Method: Combine % cup sugar, lemon juice, salt and 


beaten egg yolks and cook in double boiler, stirring well 
all the time, until the consistency of custard. Stir in dis- 
solved gelatine (and lemon rind if desired). Cool, Whip 
whites stiffly, beating in the other 1 cup sugar gradually. 
When the custard begins to set, beat until fluffy, fold in 
the egg whites, and then the whipped cream. Fill into shell, 
and decorate as desired. 

Ruth Wunsh. 





LEMON MERINGUE TART 


Method: Crush marie biscuits finely and mix well with 
the melted butter. Press into bottom and sides of an 8” 
greased oven proof dish. Mix condensed milk with the 
lemon juice and rind and 3 egg yolks and beat all together 
until light and very fluffy. Pour mixture into crumbed shell. 


Beat whites very stiffly adding the sugar gradually, with a 
pinch of salt and a few drops vanilla. Spread meringue 
over the filling, swirling it attractively and bake in a very 
moderate oven until light golden brown. 
Temperature: 250°. Time: About 30 minutes. 
Note: A ready baked pastry shell can be used instead of 
the biscuit crust. 

Hanny Seeff. 





GRANADILLA REFRIGERATOR TART 


Method: Mix the crumbs, butter and sugar together, press 
firmly on to bottom and sides of a buttered ovenproof pie 
dish (91” diameter, 114” deep), and place in refrigerator 
for 10 minutes. 


Method: Dissolve jelly in the boiling water. Cool and add the 
condensed milk and the unstrained granadilla juice. When 
quite cold pour this mixture into the crust and place in 
refrigerator to set. 


A little lemon juice may be added to taste, if desired. 
Stella Scher. 





PINEAPPLE REFRIGERATOR TART 
(May also be served as a Dessert) 


Method: Line a tin-foil plate or shallow pie dish with 
broken marie biscuits (not crushed), seeing that there are 
no uncovered spaces. 


Grate pineapple. Boil for 10 minutes with 1 cup water 
and sugar. Whip cornflour and custard powder to a 
smooth paste with remaining 1% cup water. Add egg yolk 
and mix well. Gently add little hot pineapple mixture while 
stirring. Add egg mixture to pineapple mixture and boil 
up again, stirring constantly until thick. Pour '% of mixture 
over biscuits. Add another layer of broken marie biscuits 
and then balance of hot mixture on top. When cool, place 
in refrigerator. Add whipped cream on top when ready 
for use. 


Note: This can be kept in refrigerator for about two weeks 
without cream. 
Erna Posel. 


FOR ADDITIONAL CAKE, PASTRY AND TART RECIPES, REFER TO INDEX. 





ICINGS AND FILLINGS 











Recipe No.: Recipe No.: 
Butterscotch ... 0... PE, iy ane, Preieelaze cea) ais: aos rapa 
CereMnOlo te en Se a woos Mae TT RENEE cts Ngee ese sista toa 2 
Chocolate id eeethaetnce yes 14, 148, 156 Honey Filling nce cece nse ve x 
Chocolate Cream Almond .. WW... . 161 PR EET ea oy Stee nso aay 139 
Chocolate Glacé ao Meringue Topping sm. OPES SHRED, Ff 
Chocolate Peppermint .... .... yey iat le ea aaa 129, 158 
Chocolate "Rum. - =". 2s 
ha Wal Mee Le a ee 130 
Chocolate Slab Filling... tag: meant eee et 
WEAN cece! eras cess De en Re ee 134 
ChocolatesSlabe Md... tiered 133 O P. 387 
Coffee Butter mst fe cccai tis 103 range (Passover) set ew 
Goffee Cream =, own er Peppermint Filling ss cme seeee sue 149 
Custard’ Filling 2a. ee ee 109 Rum and Raisin Frosting me sme 718 
Date and Nut Filling... ..... Ho, ae 26 Sachertorte Chocolate ww. nw euaboe 
Date and Orange Filling 2. ese se 27 SE SORODN FIM ccm. oper eis sists, ies 710 
Fruit Cakessott leing): 40. hou. 139 NADIE CIOAIN i creed ate 77 


——— 


ALMOND FILLING: Mix 1 beaten Egg, 1 tablespoon melted Butter, 2 tablespoons Ground 
Almonds, 1 level tablespoon Sugar to a smooth paste. Bake in Tart Shell. 


rr 


BISCUIT TOPPINGS AND FILLINGS: Refer to “Secrets for the Biscuit Baker.” 





BUTTER FROSTING: Cream 1%, Ib. Butter. Gradually add 3 cups sifted Icing Sugar, 4 


tablespoons Cream and 1 teaspoon Vanilla and continue creaming until well-blended and 
fluffy. 





BUTTER ICING AND FILLING: (1) See Recipe 130. Omit Coffee and Nuts. Add desired 
flavouring and colouring. (2) See Recipe 156. Omit Cocoa. Increase Sugar if necessary. 
Add desired flavouring and colouring. 





CHOCOLATE CREAM FROSTING: Blend 3 ozs. Cream Cheese with 14 cup Milk. 
Gradually add 3 cups sifted Icing Sugar, pinch Salt and 1 teaspoon Vanilla. Beat in 
3 ozs. melted slab Chocolate. 





CINNAMON EGG ICING: Beat 2 yolks, % cup Castor Sugar, 1 teaspoon Cinnamon till 
creamy. Pour over hot cake. Good for Silver Cakes (see Recipe 138) in order to use 
some yolks. 


Se 


CONFECTIONERS CUSTARD: Put 1 cup Flour, % cup Butter, 1% cup Sugar on stove. 
Stir constantly till like thick paste. Remove from heat. Add 1 cup Milk and 2 well- 
beaten Eggs. Return to stove. Stir till thick (add little more flour if necessary), Use 
as filling for ready baked Tart shells. 


dono 


CONFECTIONERS CUSTARD (PARAVA): Beat 6 yolks with 9 tablespoons Sugar. Put 
in double boiler with 1 pint Orange Juice. Add 9 level tablespoons Flour. Stir constantly 
till very thick. Add 2 teaspoons Rum, or 1 teaspoon Rum Essence. Use for Eclairs, etc. 





CONFECTIONERS ICING: Combine and beat well together, 2 cups Icing Sugar, 1 table- 
spoon melted Butter, 3 to 4 tablespoons Cream and 1 teaspoon Vanilla until a smooth 
spreading consistency is obtained. 
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ICINGS AND FILLINGS 


CREAM CHEESE FROSTING: Cream 3 ozs. Cream Cheese, 11/ cups Icing Sugar, 1 tea- 
spoon Vanilla till fluffy. 





FIVE-MINUTE CHOCOLATE ICING: Melt 2 ozs. Chocolate over boiling water, add 1% 
cups sweetened Condensed Milk and stir 5 minutes or until thickened (thin with a few 
drops of water if too thick). 





GRANADILLA CURD: Scoop out 12 Granadillas, heat fruit, strain into double boiler. 
Add 1%, lb. Butter and 1 cup Sugar. Stir until Butter is melted. Add 2 well-beaten Eggs. 
Cook till thick. Delicious filling or topping for sandwich cakes, tartlets, etc. 





ICING SUGAR DECORATION: For quick, simple decoration, place attractive lace-patterned 
paper d’oyley on top of cake, sift Icing Sugar fairly thickly onto this and remove d’oyley 
gently. Cake will have a lace pattern effect. 


LEMON CURD: Melt 2 ozs. Butter, juice of 1 large or 2 small Lemons, and '% cup 


Sugar in top of double boiler. Slowly add 2 well-beaten Eggs. Stir till thick. Cool and 
bottle. Keeps in refrigerator for months. 


Se EIEeneenenerEneIeIEn EEO 


LEMON FROSTING: Make Butter Frosting, using Lemon Juice to taste in place of Vanilla, 
only 2 tablespoons Cream and add 1/, teaspoon grated Lemon Rind. 





MARSHMALLOW ICING: Add 1% Ib. Marshmallows cut in quarters to Seven-Minute 
Icing while still hot, and beat until cool and smooth. 





MOCHA FROSTING: Make Butter Frosting, using strong Coffee in place of Cream and 
sifting 2 to 3 tablespoons Cocoa with the Icing Sugar. 





ORANGE FROSTING: Make Butter Frosting, using Orange Juice in place of Cream and 
adding 1 level tablespoon Orange Rind. 





PINEAPPLE FILLING: Boil 1 grated Pineapple, 1 cup Water and Sugar to taste. Add 
1 dessertspoon Custard Powder mixed with a little cold Water, stir until thick and remove 


from stove. Lovely filling for Cake or Tart Shell. 


PINEAPPLE FROSTING: Make Butter Frosting, using % cup canned Crushed Pineapple 
and Juice in place of Cream. 





SEVEN MINUTE ICING: Combine 2 Egg Whites, 1 cups Sugar, 1% cup Water, small 
pinch Salt, 14 teaspoon Cream of Tartar in top of double boiler. Cook over boiling 
water beating constantly with rotary beater for 7 minutes or until mixture holds a point 
when beater is lifted. Add 1 teaspoon Vanilla and continue beating until cool enough 


to spread. 





SOFT WHITE ICING: Blend 34 cup Icing Sugar, 2-3 tablespoons Milk, 1 teaspoon Butter, 
few drops Almond or Lemon Essence, till smooth. 


ee 


TOASTED COCONUT TOPPING: Place some dessicated coconut on a biscuit tray, 
place in a moderately hot oven until a delicate golden colour. Cool and press thickly 
all round sides and top of cake iced with Butter Icing. 





HORS D’'OEFUVRES HERRINGS 
ENTREES HSA 











Mamma-mia! F & M spaghetti has the true Italian 
touch — a skill brought all the way from Italy! 


That’s why F & M spaghetti dishes always turn Only 25 cents for the fabulous full-colour F & M Italian recipe 
out perfect. Perfetto! It’s enough to make an book, now with special sauce supplement! 25 pages of tried-and- 
Italian chef sing. .. to make you a marvellous cook tested recipes with additional full-page, full-colour illustrations, 


. . alt plus a special sauce supplement! Just send your name and 
sd Reger pats 4 bese el es kitien address with a 25c postal order (no stamps please!) to: Fatti’s 
mae Ge Cte Se a =) he & Moni’s Box 79, Bellville, Cape, stating whether you want it 


get the finest food value, too. Yes, this is the real in English or Afrikaans. (If you already have a copy of the 
born - Italian spaghetti that only Fatti’s and recipe book, you can get the special sauce supplement by 
Moni’s make. sending only 5c to the above address.) 


FATTI'S & MONI’S 


Born-Italian Spaghetti and Macaroni 


VZ000775 
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HORS D’OEUVRES AND SAVOURIES —— 


183 GINGER MELON ise 
1% cups Sugar Method: Bring sugar, water, ginger and juice to the boil 

Y, cup Water slowly over low heat, stirring constantly. Then allow to 

1 heaped teaspoon Ginger simmer with lid on for 10 minutes. Cool. 

2 tablespoons Lemon Juice ‘ 

2 medium Honeydew Melons Scoop balls out of melons. Pour sauce over and refrigerate 


overnight for use the following day. Serve in_ individual 
dishes, garnished with mint or cherries, 


Optional: Add 1 small piece finely-chopped ginger to the 














sauce. 
Frankie Emdin. 
184 NUTTY CHEESE PRUNES 
1 packet Prunes Method: Use good tender prunes. Remove pips. Chop 
Y, lb. White Cheese coarsely about 1 tablespoon of nuts (or more if required). 
1 tablespoon Mayonnaise Combine lightly all ingredients. (Mayonnaise may be 
¥Y, teaspoon Salt omitted, substituting sufficient thick sweet cream to combine 
Dash of Paprika ingredients). Stuff prunes lightly, leaving white cheese 
Salted Peanuts and/or showing decoratively over prunes. Place one or two whole 
Salted Cashew Nuts nuts on top in centre of cheese. 
Gertrude Harvey Cohen. 
185 PINEAPPLE CHEESE PRUNES 
1 packet Prunes Method: Use good tender prunes. Remove pips. Chop 
VY. Ib. White Cheese nuts coarsely. Combine cheese, mayonnaise, seasoning 
1 tablespoon Mayonnaise (to taste). 
Vy t It 
Ia Baal of Papen Pile into prunes. Push 3 or 4 pieces pineapple cubes into 
Pineapple Cubes each prune. Place one cube on top of cheese, making an 
1 tablespoon Nuts (optional) attractive dish of black, white and yellow. 
(Peanuts or Cashew) Gertrude Harvey Cohen. 
186 STUFFED PRUNES 
Prunes Method: Soak prunes in boiling water until tender but not 
Brandy or Liqueur (optional) too soft (or use ready-tenderised prunes). Alternatively, 
Cream or Cottage Cheese soak them in brandy or any good liqueur overnight. 
Crushed Pineapple Drain, slit and remove stones. Fill cavities with any of 
Chopped Nuts the following:— 
SaNes 1. Cheese, left white or tinted pale pink. 
2. Cheese mixed with crushed pineapple and nuts, 
3. Cheese mixed with finely chopped olives. 
Violet Wittert. 
187 TOAST CUPS (Cases for Savouries) 
White Bread Method: Cut crusts off 1,” slices white bread. Press out 
Butter, Shortening round shapes with large biscuit cutter. Spread thinly with 
or Chicken Fat butter, shortening or chicken fat. Ease gently into patty 


pans. Toast in moderate oven till golden brown. Fill as 
desired. Serve hot or cold. 


Gertrude Harvey Cohen. 
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HORS D‘OEUVRES AND SAVOURIES 


1 tin Red Salmon (8 oz.) 
1 dessertspoon Gelatine 
Y, cup Salmon Liquid 
3 tablespoons Lemon Juice 
Y% small Onion 
, cup Mayonnaise or Cream 
1 dessertspoon Worcester Sauce 
1 dessertspoon Capers 
1 small Pickled Cucumber 
5 or 6 Olives 
Few drops Tabasco 
Salt to taste 
Stuffed Olives 
1 x 12-15 oz. tin Asparagus Tips 
1 Avocado Pear 
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3 cups Flour 
1 teaspoon Salt 
Y, cup Oil 
2 teaspoons Baking Powder 
Enough warm Water to make 
dough 


190 


5 Eggs 
2 teaspoons chopped Parsley 
4 ozs. Flour 


FILLING: 

Y, tb. Butter 

2 tins Sardines 

2 hard-boiled Eggs 

Y% Ib. Spinach, cooked 
Anchovy paste 
Nuts and/or Olives 
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1 Ib. Mushrooms (very large) 
3 ozs. Butter 


1 Onion 
1 Egg 
¥ cup Grated Strong Cheddar 
Cheese 
Breadcrumbs 


SALMON MOUSSE PATTIES 


Method: Soak gelatine in cold liquid from the salmon. 
Dissolve over hot water. Add lemon juice. Cool. Flake 
salmon, grate onion and finely dice a firm pickled cucum- 
ber, capers, olives. Mix in all the remaining ingredients 
and add to gelatine mixture. Mix well. 


Grease patty tins lightly with a little mayonnaise. Arrange 
3 slices of stuffed olive in the bottom of each. Fill them 
up with salmon mixture. Chill. 


Line an attractive serving platter with finely shredded 
lettuce. Unmould patties on to this with olive slices on 
top (they slip out easily when edges are loosened with a 
knife). Intersperse patties with thick asparagus tips and 
crescents of avocado pear which have previously been 
sprinkled with a little lemon juice. Makes 12-15 patties. 


Violet Wittert. 





SALTY BISCUITS (*Parava) 


Method: Mix all ingredients together, roll out into long 
roll. Cut into 5” lengths. Form each into a circle and 
bake. 


Temperature: 400°. Time: Until golden brown. 


Diane James. 





SAVOURY SANDWICH CAKE 


Method: Beat yolks with parsley; add well-beaten whites 
and mix. Stir in flour. Put on greased and floured shallow 
pan; bake in hot oven until delicately browned (approxi- 
mately 10 minutes). When baked, cut length-wise into 4 
strips; arrange as instructed with undermentioned filling. 


Method: Cream butter. Mix one half with mashed sardines. 
Mix second half with minced hard-boiled eggs; add minced 
spinach and anchovy to taste. Spread fillings alternately 
between the four strips of savoury cake and cover sides 
and top with either filling. Decorate the top with nuts 
and/or olives. Chill. Cut with a warm knife, 


Violet and Hanny. 





STUFFED MUSHROOMS 


Method: Wash mushrooms well; remove and discard tips 
of stalks. Remove the balance of stalks and cut up into 
pieces. Fry cut-up stalks in 2 ozs. butter with chopped onion 
until onion is limp but not brown. 


Remove from stove and stir in beaten egg, grated cheese 
and breadcrumbs to thicken. 

Butter a large ovenproof dish well and place mushrooms 
hollow side up. Pile the filling into each and top with a 
dot of butter. 

Place in 425° oven for 15-20 minutes and then under the 
grill for a few minutes until crisp. Serve hot. 


Bella Suchet. 
*See “Useful Cooking Terms.” 
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HORS D’OEUVRES AND SAVOURIES 


cup Flour 

tablespoons Castor Sugar 
teaspoon Salt 

teaspoons Baking Powder 
Ib. Mealie Meal 

teaspoons Sage 

cup finely-chopped Celery 
large finely-chopped Onion 
medium-chopped Green Pepper 
Eggs 

cups Water 

ozs. Vegetable Fat 


cake Yeast 

cups Flour 

teaspoon Salt 

Water 

tablespoons Olive Oil 


FILLING: 


% 
1% 


2 
2 
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Ib, Parmesan or tasty 
Quick-melting Cheese 

Ibs. canned or ripe Tomatoes 
Salt 

ozs. salted Anchovies; OR 
oz tin Anchovies in Oil 
Olives or Capers 

Pepper 

Origan or Nutmeg 

Olive Oil 


Ib. Grated Vegetable Fat 
cup Boiling Water 

cups Flour 

Pinch of Salt 

Ib. Cheddar or similar cheese 
Egg 

Little Milk 

Salt, Pepper, Paprika 
Tomatoes 

Olives 

Anchovies 


BARBECUE BREAD 


Method: Sift flour, sugar, salt and baking powder. Add 
sage, mealie meal and vegetables and mix thoroughly. 
Beat eggs and water together and add to dry ingredients 
with melted vegetable fat. Mix well and pour into a well- 
greased, shallow, rectangular oven dish about 1” deep 
and bake. 


Serve cold as an accompaniment to Braaivleis (assorted 
meats grilled over open fire). 


Temperature: 350°- 400°. Time: About 40 minutes. 


Mushy Melamed (Parys). 





PIZZA ALLA NAPOLETANA 
(A cocktail snack or supper dish) 


Method: Make dough as for bread (see Recipe No. 79). 
Allow to rise; punch down; knead; roll out 14” thick. 
Put on well-oiled swiss-roll pan (13% x 10”), or make 
individual discs. Cover evenly and thickly with grated 
cheese. Add layer of sliced tomatoes, removing skin and 
pips. Sprinkle with salt; make lattice (as for jam tart) with 
anchovy strips. In each space place an olive or caper. 


Sprinkle with pepper and origan or nutmeg. Leave to rise. 
Sprinkle generously with oil. Bake at 350°. Do not allow 
top to dry. Cut into squares. Pop into hot oven to re-heat 
10 minutes before serving. 


Benedicta Bonaccorsi. 





PIZZA (Without Yeast) 


Method: Mix vegetable fat and water with a knife. Add 
flour and salt. Form lightly into dough and leave in fridge 
till needed (but not less than % hour). 

Roll out thinly (about 4%”) and line bottom of an ungreased 
square or rectangular ovenproof dish. 


Grate cheese coarsely. Beat egg, add milk (about 1 or 2 
tablespoons), salt, pepper and paprika. Add to cheese 
and mix through. 


Spread mixture over dough. Cover with sliced tomatoes, 
olives or stuffed olives and form a lattice over the top 
with anchovies. Bake. 
Temperature: 400°. Time: About 20 minutes. 


Estelle Brown. 
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HORS D’OEUVRES AND SAVOURIES 
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1 Ib. grated Cheddar Cheese 
2 beaten Eggs 
10 dessertspoons Milk 
Salt and Pepper 
Grated Onion 
9 or 10 slices buttered Toast 
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CHEESE PASTRY: 
1 cup Flour 
2 ozs. Butter 


1 Egg Yolk 
1 teaspoon Baking Powder 
Pinch of Salt 


Y cup grated Cheddar Cheese 
Dash of Cayenne 
Cold Water to mix 


FILLINGS: 

8 ozs. Cream Cheese 
Little Cream or Milk 
Salt and Cayenne 


1. tin Tuna or Salmon 
V4, cup Mayonnaise 
Few drops Tabasco 


1 large Avocado Pear 
Juice of 1 Lemon 

3 tablespoons Mayonnaise 

1 tablespoon chopped Green or 

Red Pepper 

1 teaspoon minced Onion 

1 chopped pickled Cucumber 
Salt and Pepper 


1 tin Sardines 

2 ozs. soft Butter 

1 tablespoon Lemon Juice 

3/4, cup chopped Olives 

Y teaspoon minced Onion 

¥ clove crushed Garlic 

Y, teaspoon dry Mustard 

2 tablespoons chopped Walnuts 

Y, teaspoon Worcester Sauce 
Salt and Pepper 
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Y lb. Cream Cheese 
Few tablespoons Sour Cream 
Finely-chopped Spring Onions 
Salt, Paprika 
Few drops Worcester Sauce 


SAVOURY CHEESE STRIPS 


Method: Mix cheese, eggs, milk with seasoning and onion 
to taste. Spread generously on toast and bake in moderate 
oven about 10 minutes till very lightly browned. Cut in 
strips; serve hot. (Makes about 40-50 strips). 


Note: For small quantities, use 1 cup grated cheese, 1 
egg, seasoning to taste, a little cream or milk to form 
spreading consistency, onion (optional). 


Claire Sischy (Rochester, N.Y.). 





CHEESE PASTRY SAVOURY BOATS 


Method: Rub dry ingredients together. Stir in cheese. 
Add beaten yolk and sufficient water to make a firm 
dough. Roll out thinly and line small, boat-shaped patty 
tins or eclair tins. Bake in hot oven till light golden 
brown. 


Fill with any of the listed fillings or others as desired. 
Combine the ingredients for each filling well together. 


Note 1: Choux Pastry can also be used for the cases, 
pressing them into the “boats’’ or eclair tins and baking, 
(See Recipe No, 30). 


Note 2: Cases can be made well beforehand if desired 
and kept in a deep freeze with waxed paper between each. 
Fill when required. 


Bella Suchet. 





SPRING ONION CHEESE DIP 


Method: Mix cheese and cream. Add all remaining in- 
gredients to taste. blending well. 


Shirley Sacks. 
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Hard boiled Eggs 
Anchovy Paste 
Mayonnaise 
Celery 

Cream Cheese 
Olives 

Pickles 

Cream 

Smoked Salmon 
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6 small firm Tomatoes 
6 slices Smoked Salmon 
6 halves stuffed Eggs 
Mayonnaise 
Avocado Pear 
Lemon Juice 
Asparagus Tips 
Pickled Cucumbers 
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1. large Avocado Pear 
Lemon Juice 
Sait and Pepper 
Finely grated Onion 
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Y, lb. Cream Cheese 

Few tablespoons Sour Cream 
2 tablespoons Caviar 

Salt, Paprika 

Worcester Sauce 
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1 Ib. Danish Fish Roe 

Y, loaf White Bread (no crusts) 
4 Lemons 

Y, bottle best Salad Oil 


SAVOURY STUFFED EGGS 


Method: Cut hard-boiled eggs in halves crosswise or 
lengthwise. Slice a thin sliver off rounded edges for 
secure standing. Fill with finely mashed yolks combined 
with any of the following:— 


1. Anchovy Paste and a little mayonnaise to bind. 
2. Finely-chopped celery and mayonnaise, 

3. Cream cheese and chopped olives. 

4. Finely-chopped pickles and mayonnaise. 

5 

6 


NOTES 


Sauce Tartare (see “Saucy Sauces”). 
A little cream and minced smoked salmon. 


Serve on a bed of lettuce attractively garnished. 
Violet Wittert. 





SMOKED SALMON IN TOMATO NESTS 


Method: Remove tops off tomatoes and hollow out. Line 
inside of each with a slice of salmon, Make stuffed eggs 
with any of the fillings in above recipe, but keep aside 
one yolk. 


Place a stuffed egg inside each nest. Mash remaining 
yolk with a little mayonnaise to a thick creamy consistency 
and pipe a “rose” on top of each egg through a “star” 
tube. 


Serve on a bed of shredded lettuce; garnish with thin 
wedges of avocado pear sprinkled with lemon juice, as- 
paragus tips and strips of pickled cucumber, Serves 6. 


Stella Scher. 





AVOCADO PEAR DIP 


Method: Mash pulp with juice, seasoning and onion to 
taste. Place in small bowl, and stand bowl in centre of a 
larger platter, ringed with firm potato crisps. To eat, 
scoop pulp with a crisp. 

Claire Sischy (Rochester, N.Y.). 





CAVIAR CHEESE DIP 


Method: Mix cheese and cream. Add seasoning to taste. 
Mix in a few drops Worcester Sauce. Gently fold in 
caviar, 


Shirley Sacks. 
Note: Kosher Caviar is obtainable. 





PINK CAVIAR (Unusual and delicious dip) 


Method: Mash roe, add bread which has been soaked in 
water for 3 minutes only and squeezed out well. Mix together 
very well. Add lemon juice and oil alternately, mixing thor- 
oughly all the time until all juices have been absorbed. 
If the mixture is a little salty add a little white vinegar to 
taste. 


Shirley Antoniades. 
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HORS D’‘OEUVRES AND SAVOURIES 


Medium Potatoes 
Caviar 

Thick Cream 
Hard-boiled Eggs 
Spring Onions 


Chicken Liver 

small Onion 

Tomato 

hard-boiled Egg 

Chicken or Vegetable Fat 

tablespoons cooked Rice 
(optional) 

Salt and Pepper 


Perogen Dough 
Cocktail Sausages 
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tablespoons Rice 
dessertspoon Chicken Fat 
dessertspoon “griebenis’”’* 
Polony, Chicken or Tongue 





CAVIAR POTATOES 


Method: Bake potatoes in their jackets. Cut in half while 
hot. Place about 1 dessertspoon caviar on each half and 
pour over a little cream or place a good “blob” of un- 
sweetened whipped cream on top. Serve hot, allowing one 
or two halves for each guest. 
Note 1: If required for a buffet, place halved potatoes on a 
fireproof dish, over heat, on the table. Surround with 
separate bowls of caviar, cream, finely chopped egg and 
finely chopped spring onions. Guests can add these accom- 
paniments tothe hot potatoes in quantities to suit individual 
tastes. 
Note 2: Kosher Caviar is obtainable. 

Violet Wittert. 





CHICKEN LIVER HORS D’OEUVRES 


Method: Grill liver for a few minutes. Slice onion very 
thinly and boil in a little water in a fry-pan. Cut tomato, 
egg and liver in small pieces and add. Add a little chicken 
or vegetable fat, stir and fry for a few minutes. Add 
seasoning to taste. Serve hot. Sufficient for 3-4 people. 


To increase quantity, add the rice. Egg should be added 
just before serving. 
Gertrude Harvey Cohen. 





COCKTAIL SAUSAGES IN BLANKETS 


Method: Make peragen dough from Recipes 338, 339 or 340. 
Roll dough thinly, cut into long strips, a little narrower than 
the length of a sausage, and then into rectangles. Place 
a sausage on one end of each rectangle, roll up, allow- 
ing edges of sausage to show, moisten loose edge with a 
little water and press gently. Place rolls, with joins down, 
on greased baking sheet, glaze with beaten egg and bake 
in a hot oven until golden brown. Serve hot. 


Note: Make sardine, asparagus or anchovy blankets in 
the same way, using Flaky Pastry Recipes 166, 167 or 168. 


Violet Wittert. 





“SEMMERING” HORS D’OEUVRES 


Method: Wash rice thoroughly. Boil in salted water. (See 
Recipe No. 450). When done, stir in chicken fat, “griebenis”’ 
and cut up small pieces of polony or left-over chicken or 
tongue. Serve very hot. Serves 6. 


Note: Semmering is in the Austrian Tyrol. While spending 
a delightful holiday at a Kosher hotel there, this appetising 
dish was often served in place of a fish hors d’oeuvre. 


Esther Soreson. 


*See “Useful Cooking Terms”. 


FOR ADDITIONAL HORS D’OEUVRES AND SAVOURIES, REFER TO INDEX. 
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NOTES 
207 HERRING BABKE 
3 Herrings Method: Remove heads from herrings, clean and soak 
1 medium Onion 18-24 hours. Skin and fillet. Mince with onions and bread 
3 slices white Bread (soaked and squeezed dry). Add pepper to taste, pinch 
Pepper cinnamon and well-beaten eggs. Mix in cream and butter. 
Ci tional 
2 ors Eee prion) Bake in greased ovenproof dish at 350° for about 1 hour. 
3f, cup of Sour Cream Serve with jacket potatoes. 
1 oz. Butter (melted) Violet Wittert. 
208 BAKED HERRING 
6 Herrings Method: Remove heads from herrings, clean, and soak 
1 Onion 18-24 hours, then cut into slices. Slice onion and boil in 
2 Apples water till soft. Place onion and sliced apples in an oven- 
Y2 cup Raisins and Sultanas ware dish with just sufficient fresh water to cover. Add 
1 heaped tablespoon Syrup heaped tablespoon syrup, a little sugar and cinnamon, 
Little Sugar raisins, sultanas, vinegar to taste. Bake for about 1/ hour. 
Little Cinnam 
Vicseer © laste Add herrings, bake again about ten minutes or until herring 


gets a little brown. 
Minnie Mowsowitz (Welkom). 





209 CHOPPED HERRING 
4 Herrings Method: Remove heads from herrings, clean and soak 
1 medium Onion 18-24 hours. Skin and fillet. Mince herring, onion, apples, 
2 large Apples bread and 2 eggs together. Mix well with vinegar, pepper 
2 slices of Bread and sugar. Place on flat dish and decorate with chopped 
4 hard-boiled Eggs whites and yolks of remaining eggs. 
Vinegar to taste Miriam Brener. 


Sugar and Pepper to taste 





210 MOCK CHOPPED HERRING 
Snoek Method: Choose a piece of snoek that is not too soft. 
1 large Apple Remove skin and bones and any piece that looks a little 
Y3 packet Marie Biscuits sandy. Peel apple. Mince snoek, apple, marie biscuits 
2 hard-boiled Eggs and 1 egg. If too moist, add extra biscuits. If too dry, 
1 small finely-grated Onion add a little apple, and use less biscuits. Add balance of 
Cinnamon ingredients and work in lightly with fork. Lay out fairly 
Sugar to taste thinly on a plate. Mash separately the yolk and white of 
Vinegar to taste second egg. Decorate. 


Gertrude Harvey Cohen. 





211 HERRING IN CREAM SAUCE 
WITH OMELETTE 
2 Salt Herrings Method: Remove heads from herrings, clean, and soak 
1 small Onion 18-24 hours. Grill lightly on brown paper for a few 
1 tablespoon Butter minutes, on top of the stove, and wash. In the meanwhile, 
1 cup thick Sour Cream slice onion rings very finely, and boil until tender. Pour 


off water. Add butter to onions and fry until light brown. 
Add the cream. Cut the herrings in half and fry in cream 
sauce until hot. Keep hot while preparing omelettes. 


Serve the hot herrings and cream and onion sauce on the 
hot omelette, together with potatoes boiled in jackets. 


Gertrude Harvey Cohen. 
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THE HUMBLE HERRING — Glamourised 


Herrings 


1% cups white Vinegar 
Y, cup Water 


Eggs 


Y cup Sugar 


teaspoon dry Mustard 
Onions 

Few Bayleaves 

Wholespice or Peppercorns 
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6 
3 


to 8 Herrings 
Egg Yolks 1/2 cup Sugar 


1 cups brown Vinegar 
Y cup Water 


2 


2 


level teaspoons Mustard 
Peppercorns 

Bayleaves 

large sliced Onions 


Herrings 

or 4 medium Onions 
Bay Leaves 
Peppercorns 
teaspoons Sugar 


Y teaspoon Mustard 
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Herrings 

cup Sugar 

cup Oil 

cup Brown Vinegar 

cup canned Tomato Puree 
cup Diced Apple 


cup chopped or sliced Onions 


teaspoon made Mustard 


4, teaspoon Pepper 


HERRING IN MAYONNAISE 


Method: Remove heads from herrings, clean, and soak 
18-24 hours. Skin and fillet. Boil vinegar and water 
together. Beat eggs well, add sugar and rub well together. 


Pour boiling vinegar over egg mixture, gradually, stirring 
all the time. Add mustard. Return to double boiler ancl 
cook until mixture thickens. Remove from stove and allow 
to cool. Arrange in a dish, alternate layers of hertitg 
fillets, sliced onions, bayleaves and wholespice and the 
mayonnaise mixture. Pour balance of mayonnaise sauce 
over the top. 

Razelle Hirshovitz (Durban). 





MUSTARD HERRING 


Method: Remove heads from herrings, clean, and soak 
18-24 hours. Beat yolks and sugar till creamy. Boil vinegar 
and water, and when boiling add 1 tablespoon at a time 
to egg mixture, then add mustard, a few peppercorns and 
bayleaves and return to boil. Cool. Place alternate layers 
of herring and onions, in jar, and pour over vinegar mixture. 


Olga Guinsberg. 





PICKLED HERRING 


Method: Remove heads and tails from herrings, remove 
roes (retaining any soft white ones), wash thoroughly, and 
soak from 18 to 24 hours. Soak the white roes as well. 


Cut in halves lengthwise and fillet or cut into slices. If 
using fillets, roll each round a piece of onion (or pickled 
cucumber), and secure with a toothpick. Slice onions into 
thin rounds. 


Arrange alternate layers of herring and onion in a glass 
jar, adding a few bay leaves and peppercorns between 
each layer. Mash soft roes well with the sugar and 
mustard. Gradually add vinegar which has been diluted 
to taste with water. Strain, pressing the residue of the 
roes through the strainer. Taste, and add additional sugar, 
mustard, vinegar, or water if necessary. Pour liquid over 
the herring to cover. Screw up tightly, leave at room 
temperature for a day or two, then store in fridge until 
required. 

Violet Wittert. 





DANISH PICKLED HERRING 


Method: Remove heads from herrings, clean, and soak 
18-24 hours. Drain, fillet, and cut into small pieces (about 
¥,-1”). Mix sugar and oil well (much less oil can be 
used if desired). Add vinegar, puree, mix very well and 
add remaining ingredients. Pour over herrings, and bottle. 


Variation1: Add 1/ cup washed Sultanas. 


Variation 2: Decrease oil to 1% cup, and add Y% cup 
Sweet Wine. 


Deborah Judes. 
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Pickled Herrings 

Pickled Cucumbers 
Radishes 

Celery 

Spring Onions 

Sweet Cream, Mayonnaise 
Dry Mustard 

Pickled Herring Gravy 
Hard Boiled Eggs 


Salt Herrings 
Sliced Onions 
sliced Lemon 
Peppercorns 
Lemons (Juice) 
teaspoons Sugar 
cup Sour Cream 


Herrings 

Onions, as many as liked 
Egg Yolks 

tablespoon Sugar 
teaspoon Mustard 

cup White Vinegar 

Few Bayleaves 

Few Allspice 

pint Sour Cream 


large Herrings 

x 1 lb. tin Pineapple Chunks 
medium Onion 

teaspoon prepared Mustard 
teaspoon Sugar 

cup Mayonnaise 

cup Pineapple Juice 


Herrings 

Onions 

Few Allspice 

Pinch of White Pepper 
Few Bayleaves 
Lemons (juice) 
dessertspoons Syrup 
cup Sugar 

Ib. Sultanas 
tablespoons Water 


THE HUMBLE HERRING — Glamourised 
















































PICKLED HERRING DE LUXE 


Method: Place herrings in serving dish. Dice cucumbers. 
Slice radishes and celery finely. Chop spring onions 
(optional). Mix cream, mayonnaise and dry mustard to 
taste. Combine with pickled herring gravy. Pour over 
the herrings. Slice eggs into rings and float these on 
the surface of the gravy, decoratively. 


Gertrude Harvey Cohen. 





PICKLED HERRING WITH CREAM 


Method: Remove heads from herrings, clean and soak 
18-24 hours. Skin and fillet. Place in glass jar in alternate 
layers with onions, lemon slices and peppercorns, Mix 
lemon juice, sugar and sour cream well together and add 
to the jar. Allow to stand for 48 hours. 


Razelle Hirshovitz (Durban). 





HERRING PICKLED IN CREAM 


Method: Remove heads from herrings, clean, and soak 
18-24 hours. Slice; or fillet and roll with onion slices in 
centre, secure with toothpick. Rub yolks, sugar and 
mustard. Add vinegar, bayleaves and allspice, steam in 
double saucepan, stirring all the time until very slightly 
thickened. Strain, cool, add cream (also some white roes 
pressed through strainer if liked). Pour over herrings. 


Anne Jaspan (Jerusalem). 





HERRING WITH PINEAPPLES 


Method: Remove heads, tails and roes from herrings. 
Wash well and soak 18-24 hours. Dry thoroughly, skin 
and fillet. Roll a chunk of pineapple into a quarter fillet, 
securing with a toothpick. 

Place in a jar or casserole, alternate layers of herring 
rolls, very thin onion rings and balance of pineapple 
chunks. Cover completely with sauce made with the 
mayonnaise, pineapple juice, sugar and mustard well 
blended together. 


Keeps well in fridge for 2 or 3 weeks. 
Violet Wittert. 





SWEET AND SOUR HERRING 


Method: Remove heads from herrings, clean and soak 
18-24 hours. Skin and fillet, place in a dish. Prepare the 
sauce as follows: Slice onions and put in saucepan with 
allspice, pepper, bayleaves, juice of lemons, syrup, sugar, 
sultanas and water. Boil for 25 minutes. Cool. Pour 
the sauce over the herrings. 


Razelle Hirshovitz (Durban). 


FOR ADDITIONAL HERRING RECIPES, REFER TO INDEX 
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ENTREES AND LIGHT MEALS———— 


FOR ADDITIONAL ENTREES AND LIGHT MEALS, REFER TO INDEX. 


Lettuce 
Cream Cheese 
Seasoning 
Glacé Cherries 
Orange Slices 
Pineapple Cubes 
Peach Halves 
Apricot Halves 
Pear Halves 
Guava Halves 
Cabbage Salad or Cole Slaw 
(optional) 


ozs. Butter; 1 cup Flour 
teaspoon Sugar 

teaspoon Salt 

level teaspoons Baking Powder 
ozs. Milk 


LING: 


large Onions 

tablespoons Butter 

tin Asparagus Salad Cuts 
pint thick Sweet Cream 
small Egg 

cup grated Cheddar Cheese 


tablespoons Butter 

cup Flour 

cups thick Sweet Cream 

large tin Asparagus Salad Cuts 
x 8 oz. tin Salmon 

Eggs, separated 

Pinch of Salt 

Seasoning 


Ib. tin Asparagus 

ozs. Butter 

cup Flour 

pint Milk 

teaspoon minced Onion 
Ib. grated Cheese 
Crushed Cornflakes 
hard-boiled Eggs 


INDIVIDUAL FRUIT PLATTER 


Method: Arrange a bed of crisp lettuce on a plate for 
each person. Place a generous helping of seasoned 
cream cheese in centre. Top with a cherry. Place various 
kinds of fruit round the plate. Use any combination of 
fruits, canned or fresh. Fresh, sweet strawberries are 
an added attraction. Cabbage and mayonnaise salad adds 
distinct flavour. 


Serve as a nourishing refreshing hot-weather luncheon. 
Gertrude and Violet. 





ASPARAGUS PIE 


Method: Rub butter with dry ingredients until like fine 
breadcrumbs. Add milk to form a dough. Press pastry 
into a shallow rectangular pie dish. 


Method: Coarsely chop onions and fry in the butter until 
glassy, but not brown. Spread on pastry and cover with 
asparagus. Beat cream till thick and fold in beaten egg. 
Pour mixture evenly over the top of the asparagus and 
sprinkle with grated cheese. Bake about 20 minutes at 420°- 
425°. 

Rosemarie Kahn. 





ASPARAGUS AND SALMON SOUFFLE 


Method: Melt butter in a saucepan and stir in flour. Add 
cream, asparagus and salmon liquids gradually and cook 
slowly for 10 minutes, stirring constantly. 


Remove from heat. When cold, add egg yolks one at a 
time and beat after each addition. Then add diced as- 
paragus and flaked salmon and season to taste. Beat 
egg whites with a pinch of salt until stiff, Fold them 
carefully into the mixture. 


Half fill a well-buttered soufflé dish and bake 
moderate oven (375°) for 30 minutes. 
diately. 


in a 
Serve hot, imme- 


Note: Can also be used as an Hors d’Oeuvre. 


Hanny Seeff. 





BAKED ASPARAGUS 


Method: Drain asparagus and place in a square dish. 
Make a white sauce as follows: Melt butter over low 
heat, add the flour and stir until mixture forms a paste. 
Add milk gradually and stir constantly until it thickens. 

Cool slightly, add onion and asparagus juice. Spread 
evenly over asparagus and cover with a layer of cheese. 
Slice eggs thinly and place decoratively over asparagus. 
Sprinkle with cornflakes. Bake for 15-20 minutes at 350°. 


Louise Narunsky (Cape Town). 





Page 77 


NOTES 





it 











2 


2 
1 


% 
1 
2 


12 


1% 
1 
1%, 
2 


1% 





225 
BLINI LEAVES: 


ENTREES AND LIGHT MEALS 


Eggs 

Approximately 11/. cups Flour 
Approximately 11/. cups Water 
Pinch of Salt 

Pinch of Pepper 


FILLING: 


x 8 oz. tins Salmon 
x 10 or 12 oz. Asparagus Tips 
Seasoning 


TO COMPLETE BLINI: 


Salmon Liquid 
Asparagus Liquid 
tablespoons Butter 
tablespoons Flour 
tablespoons Milk 
Salt and Pepper 
Grated Cheese 
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lb. Cream Cheese 
Ib. Flour 

Egg 

to 3 ozs. Butter 
Sour Cream 
Sugar 
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Sour Milk 
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Puff Pastry 

bunches small-leaved Spinach 
OR 

to 4 bunches large-leaved 
Spinach 

ozs. Butter 

heaped tablespoon Flour 

cups Milk 

Eggs 

packets grated Parmesan 

Cheese (approximately 3 ozs.) 


SALMON BLINI 


Method: Beat eggs very well. Add flour and seasoning. 
Add water gradually to form a thin, loose, smooth batter. 
Heat 6” pan very well. Grease lightly with oil or butter. 
Pour in just enough batter to coat bottom of pan very 
thinly. Cook till edges come away from sides and invert 
blini on to a cloth. Continue until all the batter is used up. 


Method: Flake salmon with a fork and cut up asparagus with 
scissors, Add seasoning and mix well. Put a spoonful of 
filling in each blini and fold up securely into an envelope 
shape. 


Make a white sauce with the two liquids, butter, flour 
and milk. (See “Saucy Sauces’ for method). Grease a 
9” square oven-proof dish, arrange blini close together, 
cover with the white sauce and smother with grated cheese. 


Bake. Serves about 6 to 8. 
Temperature: 350°. Time: 10-15 minutes. 


Lily Zackon (Cape Town). 





CREAM CHEESE FRITTERS 


Method: Mix cheese with flour and beaten egg till well- 
blended. Shape into small round patties, toss in flour and 
fry in the butter till pale golden brown on both sides. 
Serve with sour cream and sugar. 


Bella Suchet. 





HOME-MADE CREAM CHEESE 


Method: Place accumulated sour milk in saucepan on 
side of warm stove, not over direct heat. Warm, but do 
not heat. Pour into corner of washed empty flour bag 
and gently squeeze out a little of the water. Tie, but not 
tightly, hang and allow to drip for a few hours. 


Gertrude Harvey Cohen. 





SPINACH WITH PASTRY 


Method: Line a buttered rectangular ovenproof dish with 
puff pastry. Cut spinach small and pour boiling water over 
it. Drain very thoroughly until completely dry. 


Make a white sauce with the butter, flour and milk (See 
“Saucy Sauces”). Add half of it to the spinach with a 
lot of grated cheese and the beaten eggs and spread this 
mixture over the pastry. Pour over the other half of the 
white sauce, sprinkle thickly with balance of cheese and 
put small dabs of butter on top (about 1 oz.) 


Put in a moderate oven and bake till golden brown. 
Vicky Brzo-Sieradzki. 
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229 SPINACH AND EGGS NOTES 
1 large Onion Method: Chop up onion and fry in butter until lightly 
1 tablespoon Butter browned. Add sieved spinach, mix through lightly, then 
2 small cups cooked Spinach add beaten eggs. Cook slowly for a minute or two, 
2 Eggs OR stirring constantly. Add more butter if too dry. Serve 
2 to 3 tablespoons Sour Cream immediately in hot dish or on hot buttered slices of toast. 
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Hard-Boiled Eggs 
Rice (see Recipe No. 450) 


CURRY SAUCE 
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1 


Onion 

Butter 

Tomato 

Bananas 

Apple 

dessertspoon Curry Powder 
dessertspoon Flour 
dessertspoon Sugar 

Salt and Pepper 

dessertspoon Worcester Sauce 


thick slice of Bread 
Butter 

Egg 

Seasoning 

Tomato 

Grated Cheese 
Parsley 

Tomato Sauce 
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Y, cup Lentils 
VY, cup Water 


1 
1 
1 


Onion 
tablespoon Butter 
tablespoon Flour 


/y cup finely chopped Almonds 


1 





Egg 
Seasoning 


If desired, omit eggs and stir in sour cream. Mix just 
long enough to heat the cream and serve immediately. 


Violet Wittert. 





CURRIED EGGS AND RICE 


Method: Thinly slice onions and fry in butter until lightly 
browned. Skin tomato and cut in pieces. Slice bananas, 
dice peeled apple and add tomata and fruit to fried onions. 
Mix dry ingredients, sauce and seasoning to a smooth 
paste with a little water, add this to onions and fruit 
mixture and add sufficient water gradually to bring it to the 
consistency of a thick sauce. Allow to simmer until fruits 
are cooked, stirring occasionally. 


To Serve: Place the rice in a serving dish, arrange the 
halved hard-boiled eggs on top of it (cut sides down) and 
just before serving pour the curry sauce over the top. 


Violet Wittert. 





TOP HAT EGGS 


Method: Cut a thick slice of bread. Press out a round 
from the centre with a glass tumbler (or a biscuit cutter). 
Place slice of bread in hot butter in frying pan and fry 
for a few seconds. Break egg and slip carefully into the 
hole in the bread (season if liked). When egg is almost 
cooked, place a tomato slice on it and turn the whole 
thing over. Fry and turn back again. Fry the cut-out 
bread-round; place on top of the tomato slice. Sprinkle 
grated cheese over fried round and put under “broil” in 
the oven for a few minutes. Garnish with parsley and 
serve with tomato sauce. 


Note: If preferred, make a small quantity of white sauce, 
add grated cheese, seasoning and tomato sauce and serve 
over Top Hat Eggs. 

Gertrude Harvey Cohen. 





LENTIL CUTLETS 


Method: Put lentils and water in steamer and cook until 
soft. Chop up onion very finely and fry golden brown 
in butter. Add flour and when well blended add lentils 
that have been sieved. Add finely chopped almonds. Mix 
well. Add slightly beaten egg. Cook until mixture leaves 
side of pan, stirring constantly. Season with salt and 
pepper. Shape into cutlets, fry in deep hot oil. Serve 
with cooked vegetables. 


May Kentridge. 
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1 large Onion 
1 tb. Chicken Livers 
Yq |b. Fresh Mushrooms 
Oil or Chicken Fat 
1 tablespoon Brandy or Sherry 
Y%/ |b. Green Noodles 
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8 Sausages 
8 slices Sandwich Bread 
Chicken Fat 
Prepared Mustard OR 
Chow-Chow 
Finely sliced Onion Rings 
Shredded Lettuce 
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large Onion 

large Tomatoes 

ozs. Butter 

ozs. grated Cheese 

large Eggs 

to 3 teaspoons Tomato Sauce 
to 3 ozs. White Breadcrumbs 
Salt and Pepper 

Hot buttered Toast 
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medium Carrots 

or 2 Parsnips 

Potatoes 

Slice of Pumpkin 
Cabbage (about 1 oz.) 
Turnip 

medium Sweet Potato 
Kohlrabi (about 4 ozs.) 
small whole Onion 
teaspoons Flour 
dessertspoons Sugar OR 
full tablespoons Syrup 
dessertspoon Vegetable Fat 
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ENTREES AND LIGHT MEALS 


CHICKEN LIVERS AND MUSHROOMS 
(A delicious Hors d'Oeuvre or Entree) 


Method: Chop onion finely and fry in oil or chicken fat 
till transparent. Cut livers in medium-sized pieces, add 
to onions and fry till livers are done and till onions are 
light golden brown. Remove to a plate. Slice mushrooms 
and fry in same oil or fat. Return liver and onion to pan, 
re-heat, season to taste and add brandy or sherry. 


Cook green noodles in rapidly boiling salted water until 
tender, drain in colander, pour over cold water, drain 
again and place over pan of boiling water to reheat thor- 
oughly. Arrange a thin layer of noodles on a serving 
dish, pour over the liver mixture and serve piping hot. 


Myra Berelowitz. 





HOT DOG TOASTIES 


Method: Pour boiling water over sausages. Let stand for 
8 minutes. Spread fat on bread. Place on mustard or 
Chow-Chow, lettuce and onion rings. Place sausages on 
cornerwise. Fold over opposite corners. Pin down with 
two toothpicks placed crosswise in the corners that touch 
each other. Brush with fat. Grill till golden brown. Serve 
hot with Onion Rings. (See Recipe No. 445). 


Gertrude Harvey Cohen. 





SAVOURY SCRAMBLE 
(Ideal as a light Supper Dish) 


Method: Chop finely or grate onion and place in pan with 
just enough water to cover. Simmer 3 minutes. Add 
skinned and chopped tomatoes and butter, Simmer a 
further 5 minutes. Remove pan from heat and allow to cool. 
Add cheese and mix well. Stir in beaten eggs, tomato 
sauce and breadcrumbs. Season well and return to heat, 
stirring until mixture thickens. Place on hot buttered toast 
and brown under grill for a few minutes. Serve immediately. 
Serves 2 or 3. 

Violet Wittert. 





VEGETARIAN TZIMAS 


Method: Have the vegetables all prepared, cleaned and 
washed. Cut the carrots and parsnips in thin rounds and 
other vegetables in small pieces, Cut away the hard outer 
crust of the kohlrabi using the inner part only. Add 
vegetable fat. 


Cook until vegetables are tender and liquid has boiled 
down. Add dumplings as for Carrot Tzimas (see Recipe 
No. 336), using vegetable fat. 


Amy Perlman. 


FOR ADDITIONAL ENTREES AND LIGHT MEALS, REFER TO INDEX. 














FISH FANCIES 


Gefilte Fish recipes will be found under 
“TRADITIONAL JEWISH DISHES”. 


Fried Fish and Chips will be found under 
“FIRST AID FOR THE NEWLY-WED”. 


FOR ADDITIONAL FISH RECIPES REFER TO INDEX. 











237 BAKED FILLETED HADDOCK 
1 Ib. Haddock Method: Wash haddock, place in cold water and bring to the 
Onions boil. Throw off boiling water. Grease fire-proof casserole 
Tomatoes and put in layers of sliced onions alternately with haddock 
Butter and sliced tomatoes. Pour over milk and put dabs of butter 
Y pint Milk on top. 
Bake approximately 20 minutes. Serve with mashed 
potatoes. 
Deborah Malkin. 
238 FRIED FILLETED HADDOCK 
1 Ib. Haddock Method: Soak haddock in hot water. Dice onion and fry 
1 small Onion in 1 tablespoon butter. Move to side of pan, add sliced 
2 tablespoons Butter haddock dipped in flour mixed with a little pepper. Add 
Flour, Pepper the other tablespoon of butter, fry on both sides, Add small 
1 cup boiling Water cup boiling water, cover with lid and simmer for a few 
cup Milk minutes. Make a thin paste with about 1 dessertspoon flour 
Parsley and a little cold milk, blend to remove lumps, adding 


balance of milk slowly. Add finely chopped parsley, pour 
over haddock and allow to boil till slightly thickened. If 
desired use less milk and add a little cream. 


Sarah F, Hermer. 








239 FRIED FILLETED HADDOCK 
1 Ib. Haddock Method: Wash and slice haddock and boil in cold water. 
Flour Throw off boiling water and drain well. Dip in flour and 
1 Egg beaten egg and fry in butter. 
Butter Deborah Malkin. 
240 EGGS IN HADDOCK NESTS 
Haddock Method: The quantity of haddock and number of eggs used 
Eggs must be judged according to the number of servings re- 
White Sauce quired. Place haddock in a saucepan, cover with cold 
Grated Cheese water and bring slowly to the boil. Drain off the water. 
Butter (This removes the excess salt). 


Skin and flake the haddock and place it in a greased oven- 
proof dish. With the back of a spoon press in shallow dents 
and break a whole egg into each dent. Make a white 
sauce (see “Saucy Sauces’’) and pour it over the haddock 
and eggs to cover them completely. Sprinkle generously 
with grated cheese, dot with butter, and bake for about 
half an hour or until very lightly browned in moderate oven. 


Violet Wittert. 





















































(212-3 Ibs.) 


| 1 large Onion 
2 medium Tomatoes 
Butter 


1 cup Sour Cream 
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with Head and Tail 
Salt 
Pepper 


SAUCE: 


Juice of 1 Lemon 

Y3 cup Oil 

Y2 teaspoon dry Mustard 
Mayonnaise (to thicken) 


3 Ibs. firm White Fish 
(such as Kingklip) 
1 Onion (chopped) 
Salt 
Pepper 
Avocado Pears (sliced) 


MAYONNAISE SAUCE: 
About 1 cup Tomato Sauce 
About 1 cup Mayonnaise 

1 teaspoon Worcester Sauce 
Tabasco Sauce (few drops) 
Salt to taste 

1 teaspoon Vinegar 
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2 to 3 Ibs. Fish 
Onion Rings (thinly sliced) 
Water to cover 
Salt 
Pepper 
Juice of 1 Lemon 
Sugar 
2 Egg Yolks 
Juice of 2nd Lemon 
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1 Red Roman or other firm Fish 


1 whole Fish (Line or Kabeljau) 


FISH FANCIES 


BAKED WHOLE STUFFED FISH 


Method: Clean fish and remove eyes. Slit fish down 
back and leaving skin, head and tail intact, remove flesh. 
Prepare fish-flesh as for Gefilte Fish (See Recipes 331 and 
332) and stuff this raw mixture into the skin. Sew up the 
openings. Dab generously with butter. Slice onions and 
peeled tomatoes and arrange around sides. Bake in 300° 
oven till done. 


Just before serving add the cream. Put back in oven till 
gravy is warm. 
Myra Berelowitz. 





BAKED WHOLE FISH 


Method: Clean fish and remove eyes. Season, and wrap 
in greased tinfoil, and bake in moderate oven 400° for 
1-1% hours or until done. Remove from tinfoil, place on 
large enough platter. Allow to cool. 


Method: Beat all ingredients very well and pour over fish. 
Decorate attractively with lettuce, hard boiled egg, pickled 
onions, pickled cucumbers, olives and parsley. Serve cold. 


Note: Any other preferred sauce may be used. 
Golda Greenblatt. 





MOCK CRAYFISH 


Method: Prepare a fish gravy by placing head of fish in 
water to cover. Simmer for about 40 minutes. When 
ready remove head. While gravy is simmering, fillet fish. 
Boil fillets in gravy for 30-40 minutes, Liquid will be reduced. 


When cooked, place fish in fridge for several hours to 
harden. Flake fish, add chopped onion, and seasoning to 
taste. Pour mayonnaise mixture over fish, chill, and serve 
with sliced Avocado Pears. 

Cissy Beare (Durban). 


Variation: Add 1 tablespoon brandy to above sauce. 


Judith Strelitz. 





LEMON FISH 


Method: If available, place head of fish and bones in 
saucepan. Put in required number of slices of fish, adding 
onion rings. Add water, and seasoning. Boil gently. When 
nearly ready, add juice of 1 lemon and a little sugar to 
taste. Stir the raw egg yolks with a pinch of salt. Add 
juice of second lemon to egg yolks and stir into this a 
little fish gravy. Continue adding gravy until yolks are 
liquid and well-thinned. If necessary add more lemon 
juice, sugar and salt for a good sweet-sour taste. Pour 
on to boiling fish carefully, boil up for a few minutes. 
Remove carefully from saucepan and place in a dish to 
cool. 

Gertrude Harvey Cohen. 
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6 slices of Fish (any kind) 
Seasoning 
1 large sliced Onion 
Fish bones and skin 
Y2 cup Vinegar OR 
Lemon Juice 
VY cup Sugar 
1 cup Water 
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whole Fish (3-4 Ibs.) 
(preferably ““74”) 

diced carrots 

diced Onions 

diced stick of Celery 

Pinch of Thyme 

cup White Wine 

tablespoons Cream 

tablespoons Butter 

tablespoon Lemon Juice 

Salt and Pepper to taste 

Lemon slices 
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Parsley 
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1 Onion 

1 pint Water 
Fillets of Sole 
Seasoning 
Cooked sliced Potatoes 
Sprig of Mint 

1 Carrot 


Sliced hard-boiled Eggs 

1 dessertspoon Gelatine 
Mayonnaise 
Cooked or tinned Green Peas 


FISH FANCIES 


SWEET AND SOUR FISH 


Method: Wash fish. Add seasoning. Let stand in collander 
to drain. Bring to boil onions, bones, skin, vinegar, sugar, 
and water. When boiling well, add fish slices and allow 
to boil for about /% to } hour; do not allow liquid to boil 
away. Place fish slices carefully in deep ovenproof dish. 


Pour gravy over fish and allow to cool. When cold place 
in fridge to jell. 


Deborah Malkin. 





FISH IN WINE SAUCE 


Method: Make fish gravy by simmering the head of the 
fish in water to cover, for about 40 minutes. Butter a 
large dish very well, and place in it the diced vegetables 
and thyme. Add a very little fish gravy and cook until 
nearly done. Place the whole fish in the dish with 2 cups 
of fish gravy and 1 cup white wine. 


Bake fish 1-114 hours (depending on size), basting fre- 
quently. When cooked, place fish carefully on another large 
dish. Strain gravy, add cream, butter, lemon juice and 
seasoning. Place in the top of a double boiler, and cook. 
Pour over hot fish, which should then be decorated with 
lemon slices and parsley, and served hot. 


Cissy Beare (Durban). 





SOLES IN ASPIC 


Method: Cut an onion finely and boil in 1 pint of water 
with a little salt (more water and extra onion if for a very 
large mould). Cut fillets in halves and sprinkle with salt 
and pepper. Roll up and secure with toothpicks. Simmer 
till tender. Remove from stock. Cool, and remove toothpicks. 
Boil potatoes in jackets with a sprig of mint. Boil carrot 
till soft. Boil eggs hard. Peel and slice potatoes; slice 
eggs, and carrot. 


Soften 1 dessertspoon gelatine (use more proportionately 
if a larger amount of water has been used) in a little cold 
water, and stir into the hot stock. Set aside to cool, and 
add a good helping of mayonnaise to taste. Rinse out 
mould with cold water. Do not dry. 


Arrange slices of egg and carrot around bottom and lower 
sides of mould. Arrange cooked peas attractively between 
slices. Pour over a little of the liquid and chill till set. 


Now arrange alternate layers of fillets, sliced potatoes and 
small dabs of mayonnaise until the ingredients have been 
used up. Pour the liquid over until the mould is filled, and 
set in fridge. 


Unmould on a large platter, and decorate attractively with 
asparagus tips (if desired), finely shredded lettuce, tomato 


slices, hard boiled egg slices, fancy shapes of beetroot, 
serrated carrot strips, etc. 


Violet Wittert. 
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FISH FANCIES 


2 large Soles, filleted 
2 teaspoons Salt 
1 small Onion 


Pepper 
1 tin Button Mushrooms 
(8 or 10 oz.) 
SAUCE: 
1 cup Milk 


2 tablespoons Flour 
1 cup grated Sweet Milk Cheese 


2 large Soles, filleted 
3 tablespoons Butter 
1. chopped Onion 
Salt 
Pepper 
1% teaspoons Curry Powder 
¥Y; cup White Wine 


SAUCE: 

3 tablespoons Butter 

3 tablespoons Flour 

3/4, cup Milk 

2/, cup White Wine 

3 large Tomatoes 

1 can Mushrooms (10-12 oz.) 


250 
Gefilte Fish Mixture 
Oil 
SAUCE: 
1 Large tin Apricots 
1 cup Vinegar 
2 teaspoons Curry Powder 
2 Cloves 
2 large Onions 
Yj, teaspoon Salt 
4 Ginger Snaps 
1 cup Sultanas 
2 tablespoons Tomato Sauce 
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CHEESE AND MUSHROOM SOLES 


Method: Wash and drain fillets. Roll each separately and 
secure with tooth-pick. Place carefully in boiling water 
(plus some mushroom liquid if desired), just to cover. Add 
salt, sliced onion, and a dash of pepper. Cover, and 
simmer 10-20 minutes. Remove from water, remove tooth- 
picks carefully, and arrange with drained mushrooms in an 
oven-proof dish. 


Boil milk. Cream flour with a little cold milk, and add 
very slowly to boiling milk while stirring. Season to taste. 
Slowly add cheese; stir till melted and creamy. Pour over 
fish. Sprinkle some extra cheese on top. Bake in 
moderate oven till golden brown. Serve with mashed 
potatoes. Serves 4. 


Note: If liked, use half cup milk and make up to full cup 
with fish stock, or mushroom liquid, or some of each, 


Shirley Lipinski. 





CURRIED FILLET OF SOLE 


Method: Melt butter in a large pan. Add onion, seasoning, 
curry powder and wine. Add fillets of sole, a few at a 
time, and cook slowly for about 2-3 minutes. Gently lift 
out fish and place in a flat casserole. Repeat until all 
fillets are cooked, pouring over them the liquid remaining 
in the pan. 


Method: Melt butter, add flour and mix until all the butter 
is absorbed. Gradually add the milk and wine, stirring 
constantly until sauce thickens. Pour the sauce over the 
fish. Cover with sliced tomatoes and drained mushrooms, 


Bake at 350° for 20 minutes. 
Phyllis Schlapobersky. 





FISH CAKES IN SAUCE PIQUANT 


Method: Make a gefilte fish recipe from about 11 Ibs. 
fish, using fried onions and omitting raw carrots. Form 
into fish cakes and fry in deep oil. 


Method: Boil together for % an hour, apricot syrup, 
vinegar, curry, cloves, 1 sliced onion and salt. 


Slice second onion thinly. Soak ginger snaps in a little 
boiling water, sufficient to cover. Add onion, soaked ginger 
snaps, sultanas and tomato sauce to the apricot sauce 
and boil all together, for one minute only, so that onion 
remains crisp. 


Pour over the fish and garnish with the apricot halves. 


Merlyn Joffe (Parys). 
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2 to 3 Ibs. Stock Fish 

1 large Onion 

1 medium Carrot 

VY cup Matzo Meal OR 
Breadcrumbs 

1 Egg 

Salt 

Pepper 

A little Butter 

medium Onions (extra) 

large Tomatoes 
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> pint Sweet Cream 
Grated Cheese 


252 


1 Fresh Trout per person 
Salt and Pepper 
Flour 
Breadcrumbs (very fine) 
About '/, Ib. butter 


About 1 tablespoon Lemon Juice 


Oil or Butter for frying 


2 to 3 tablespoons thick Sour 


Cream (if necessary) 
Almonds 
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pickled Cucumbers 
Gherkins (optional) 
Olives 

or 3 hard-boiled eggs 

tin pink Salmon 

small finely grated Onion 
Salt; Pepper; Capers 
Mayonnaise 
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3 tins Red Salmon 

Salt and Pepper 

Juice of 1 Lemon 
tablespoon Parsley 
Olives; 1 Onion 
tablespoon Vinegar 
envelope Gelatine 

cup Hot Water 

pint Sweet Cream 
tablespoon Tomato Sauce 


22 Oe 


x 8 oz. or 10 oz. tin Mushrooms 


FISH FANCIES 


CHEESE AND MUSHROOM FISH BALLS 


Method: Mince fish with onion and carrot. Add matzo 
meal or breadcrumbs, seasoning to taste. Add egg. Mix 
very well. Form into balls, and drop into boiling salted 
water. Boil for about 20 minutes. 


Fry 2 thinly sliced onions in butter until light golden. Add 
peeled and diced tomatoes, and continue frying till “pulpy”. 
Place fish balls in a casserole, pour over them the onion 
and tomato mixture, the mushrooms, including liquid, and 
the cream. Sprinkle liberally with grated cheese. Bake 
with lid on. Makes 15-18 balls. 


Temperature: 350°. Time: 11-2 hours. 


Note: This can be used as a main dish or an Hors 
d'Oeuvre. 
Vera Broer. 





RAINBOW TROUT MEUNIERE WITH 
ALMONDS 


Method: Blanch almonds and split lengthwise. Grill on 
buttered pan to a golden brown. Take care not to burn 
them. 

Scale whole trout carefully. Wash thoroughly inside and 
outside. Season well. Mix together flour, breadcrumbs and 
a little salt and pepper. Dip trout in flour, covering well. 
Fry either in butter or hot oil. 

Prepare sauce by heating % Ib. butter in pan, but do not 
cook it. Add lemon juice, increasing quantity according to 
taste. Sour cream may be added to make a bigger quantity. 
Decorate plate with crisp green lettuce. Serve trout hot 
with hot sauce poured over it, and with a generous portion 
of grilled almonds. Fresh salad and avocado pear add to 
the flavour. 


Note: Trout may also be fried as for fish, by dipping in 
flour and then in beaten egg before frying. 


Gertrude Harvey Cohen. 





SALMON MAYONNAISE 


Method: Dice cucumbers, olives and eggs. Add salmon 
gravy to mayonnaise. Season. Break up salmon. Combine 
all ingredients. Chill. Serve attractively in sea-food glasses, 
topped with extra olive slices, or serve on crisp lettuce 
beds. 

Gertrude Harvey Cohen. 





SALMON RING 


Method: Grate onion. Chop parsley and olives. Drain 
and flake salmon and season well. To juice of salmon, 
add lemon juice, parsley, olives, onion and vinegar. Dis- 
solve gelatine in hot water and whip cream stiffly. Add 
tomato sauce, juice mixture and gelatine to salmon. Finally 
fold in cream. Pour into a mould, chill and turn out 
when set. 

Myra Berelowitz. 
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1 tin Pink or Red Salmon 
Mayonnaise 
Seasoning 


NOTES 


Left-over Fried Fish 
2 hard-boiled Eggs 
2 ozs, Butter 
Vegetable Fat or Margarine 
1 cup cooked Rice 
A little Fried Chopped Onion 
Tomato Sauce 
Salt and Pepper 
Sour Cream (optional) 
A little Curry Powder (optional) 
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cups cooked or canned Fish 
Juice of 11% Lemons 
cups finely chopped Celery 
tablespoons chopped Olives 
tablespoons chopped 

Green Peppers 
tablespoons chopped Capers 
Mayonnaise 
Salt, Cayenne Pepper 
Lettuce; Tomato Slices 
Cucumber; Hard Boiled Egg 
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Y2 lb. Smoked Snoek 

Y2 large fresh Cucumber 

1 small pickled Cucumber 

1 hard boiled Egg 

1 large Tomato 
Mayonnaise or Cream 
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1 Ib. Haddock 
1. teaspoon grated Onion 
(optional) 
2 cups cooked Spanish Rice 
Mayonnaise 


GARNISH: 

Lettuce 

Pickled Cucumbers 
Olives 

Tomatoes 

Parsley 

Green Peppers 
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FISH FANCIES 


SALMON IN AVOCADO BOATS 


Method: Mix salmon with mayonnaise and seasoning to 
taste (or use mixture in Recipe 253). Serve in avocado pear 
halves on crisp lettuce leaves. 

Violet Wittert. 





FISH KEDGEREE 


Method: Skin fish and flake. Sieve hard-boiled egg yolk, 
and put aside as trimming. Cut up balance of eggs into 
small pieces. Put butter and other fat into frying-pan. 
Vegetable fat will prevent butter from burning. More may 
be added if necessary. Put all ingredients into pan, adding 
sufficient tomato sauce, salt and pepper to taste. Stir 
gently. The addition of 3 or 4 tablespoons of sour cream 
will enhance the flavour. When thoroughly hot, place in 
greased ovenproof dish. Garnish with sieved egg yolk. 
Place in moderate oven for about 10 minutes before 
serving. 
Note: Very nourishing, tasty, quick and an excellent way 
of taking away the dullness of cold fried fish. 

Gertrude Harvey Cohen. 





FISH SALAD 


Method: Flake the fish. Sprinkle with the juice of the 
lemons. Allow to stand for 1 hour. Add the celery, olives, 
green peppers and the capers. Toss together in Mayon- 
naise. Season to taste. Heap into a bowl lined with 
lettuce. Garnish with tomato and cucumber slices dipped 
in mayonnaise and slices of hard boiled egg. 


Becky Myers. 





SNOEK SALAD 


Method: Flake the snoek and dice all the other ingredients. 
Mix together and add either cream or mayonnaise until you 
have a soft texture, using approximately 1/ cup, This 
serves 6 people. 

Louise Narunsky (Cape Town). 





HADDOCK AND RICE MOULD 


Method: Cook haddock in a little water, throwing off first 
water, then re-cook until tender. Cool, and flake. Add 
onion, if desired. Mix with cooked Spanish Rice (see 
Recipes 452 and 453), and sufficient mayonnaise to 
enable mixture to be moulded. 


Lightly grease inside of mould with very little oil or mayon- 
naise. Press fish mixture well into mould, and turn out 
immediately onto a platter which has been decorated 
with a bed of lettuce, tomatoes and parsley. Decorate 
mould with sliced green peppers, pickled cucumbers, 
olives, etc. 

Sadie Hirschmann (Pietersburg). 


FOR ADDITIONAL FISH RECIPES, REFER TO INDEX. 
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DELICIOUS FOODS FROM ISRAEL 


One cup of hot water, 
one teaspoon of TELMA 
INSTANT CHICKEN SOUP, in 

powder form, and . . . M-m-m-mm! 


Sr 





instant 


CHICKEN 
SOupP 


ee 





OTHER FAVOURITES: 
SOUPS: Golden Soup (Clear Vegetable Broth), Chicken 
Noodle, Onion, Asparagus, Vegetable, Pea, Oxtail, Tomato 
Soup with Rice, Mushroom, Mushroom and Barley, Beetroot 
(hot and cold), Chicken Soup Cubes, Beef Bouillon and 
Beefstock Cubes. 


SAUCES: Parsley, Mushroom, Curry, Onion. 

ORIENTAL DELICACIES: Tehina Sauce, Fallafel Mix, 
Khumus Sesame Dip, Paté Végétal Spread and Braised 
Mushrooms. 


Obtainable from all good Grocers and Stores. 


Sole South African Agent: Jenny Agencies, P.O. Box 10028, Johannesburg. 


Phone: 43-2498 


Also agents for: ELITE Halva & Sweets; KFIR Cheese Spread; 


PRI-TAIM canned products. 
ALL KOSHER FROM ISRAEL 


aie best... 


BUFFALO SAIT 











SOUP SYMPHONIES 


FOR ADDITIONAL SOUP RECIPES, REFER TO INDEX. 
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6 to 8 large Beetroots 
3 pints Water 
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Tartaric Acid 
Sugar 
Salt 


Basic Liquid for Beetroot Soup 
Milk 

Tartaric Acid 

Sugar 

Salt 

to 3 tablespoons Sour Cream 
Potatoes 


Ib. Steak 

Seasoning 

Egg 

Little Water 

Basic Liquid for Beetroot Soup 
Tartaric Acid 

Sugar 

Salt 


2 Egg Yolks 
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4 Beetroots 
2 pints cold Water 


Sugar 
Lemon Juice 
Salt 

Egg Yolks 
Cream 
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cup Beans; ‘/, cup Barley 
Ib. Flank; Water 

Tomato Sauce to taste 
Seasoning 


BASIC LIQUID FOR BEETROOT SOUP* 


Method: Scrub beetroots very thoroughly, leaving small 
sections of stem to prevent “bleeding”. Simmer in water 
until soft. Strain off liquid. Peel beetroots, grate 2 or 3 
on coarse grater and return to liquid, Leave remaining 
beetroot for salad. 


Season to taste with tartaric acid, sugar and salt, using a 
fair quantity of each to get a good “sweet-sour’ taste. 
Store in refrigerator until required for meat or milk Beet- 
root Soup. It will keep for several days. 


Gertrude Harvey Cohen. 





MILK BEETROOT SOUP 


' Method: Mix equal quantities of basic liquid (see above 


recipe) and cold milk. Adjust seasoning if necessary. Stir 
in cream to improve texture, 

To serve, drop a spoonful of cream on top of each serving, 
stirring lightly to give a streaky effect. Serve with a hot 
boiled potato for each person. Will keep in refrigerator 
for a few days. 


Gertrude Harvey Cohen. 





MEAT BEETROOT SOUP 


Method: Mince steak, add seasoning, egg and a little water 
to soften. Mix well. Shape into small balls. Bring re- 
quired quantity of Basic Liquid (see Recipe 260) to 
boiling point and drop in mince balls, Boil slowly for 
about 1 hour. Add extra tartaric acid, sugar and salt to 
taste. 


Beat egg yolks slightly. Add a spoonful of hot soup at a time 
stirring after each addition to avoid curdling, until there 
is a cupful of liquid. Keep soup boiling slowly and just 
before serving, add egg liquid very gradually, stirring con- 
stantly. Allow to boil up once and remove immediately 
from stove. (If desired use extra egg yolks for even better 
texture). 


Gertrude Harvey Cohen. 





BEETROOT SOUP* 


Method: Peel beetroots and shred on coarse grater. Add 
cold water and boil until beetroot is soft. Add sugar, 
lemon juice and salt to taste. Beat egg yolks and add 
to soup slowly, beating all the time, Return to stove and 
allow to boil for 1 minute. Serve cold with cream. 


Blanche Abrahams. 





BEAN AND BARLEY SOUP 
(Pressure Cooker) 
Method: Wash, but do not soak, beans and barley. Place 


all ingredients in pressure cooker, with sufficient water 
to fill half the cooker. Bring to pressure; boil gently for 


about 11% hours. Phyllis Nagle. 
*See “Household (T)Easers”. 
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4 cups Consommé OR 
Chicken Bouillon 
Y, cup Lemon Juice 
2 cups liquidised Avocado 
Freshly ground Black Pepper 
1 teaspoon Salt 





NOTES 
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1 Ib. Tomatoes 

1 Cucumber 

1 small Green Pepper 

1 small Onion 

Y, clove Garlic (optional) 
Seasoning 
Small quantity Olive Oil 
Iced Water 
Lemon Juice 
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8 Peaches or 12 Satsuma Plums 
2 pints Water 
Y, cup Sugar 

Salt 

Cream 
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bunches Sour Leaves 
pints Water 
teaspoon Salt 

Lemon 

Eggs 

Cream 


No—-—"NA 


269 


2 ozs. Butter 

6 to 8 medium-sized Leeks 
11/ pints Milk 

2 medium-sized Potatoes 

2 tablespoons chopped green 

tops of Spring Onions 
1 tablespoon chopped Parsley 
Salt and Pepper to taste 
Y, pint Cream 





SOUP SYMPHONIES 


AVOCADO SUMMER SOUP 


Method: Combine ingredients and blend in electric beater. 
The beating must be absolutely thorough to obtain a 
perfectly smooth consistency. Chill well and serve cold. 


Stella Scher. 





COLD CUCUMBER AND TOMATO SOUP 
(Gazpacho) 


Method: Skin tomatoes. Peel and dice cucumber. Remove 
seeds from green pepper and chop finely. Chop onion and 
garlic. If an electric liquidiser is not available mince the 
above. (A smoother puree is obtained if put into an 
electric liquidiser). Put the puree into a basin and beat 
in seasoning, olive oil and enough cold water to give a 
flowing consistency. 

Taste and adjust seasoning if necessary, and add lemon 


juice to taste. Serve ice cold. 
Edith Leiman. 





PEACH OR PLUM SOUP 


Method: Boil peaches or plums in water till soft, rub 
through sieve, add sugar (14 cup or more) and salt to 
taste. Chill in fridge and serve with cream. Very refreshing 
in hot weather. 

Dora Sieradzki. 





SOUR LEAF SOUP (Sorrel) 


Method: Wash the leaves and place in a saucepan with 
the water and salt. Boil for about 20 minutes. Then press 
through a sieve, until everything Is forced through. Add 
the juice of the lemon, and put back to boil. Beat up eggs, 
and stir in slowly after removing from stove. Cool and put 
in refrigerator. Serve cold, with sour cream added. 


Dora Sieradzki. 





VICHYSSOISE (to serve cold) 


Method: Heat the butter and brown the grated leeks 
until they are a pale golden brown. Do not allow 
them to go brown. Add the milk, grated potatoes, 1/> 
chopped spring onion tops and all the parsley. Season 
well and simmer for 1/, an hour. 


Put into electric blender or rub through sieve, and then 
add cream when the puree is cool. Serve very cold 
topped with remaining chopped spring onion tops. 


Edith Leiman. 
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large Cabbage, finely sliced 


Salt 

pints cold Water 

lb. Soup Meat 

to 3 large green Tomatoes 


large peeled Potato, grated 


tablespoons Golden Syrup 
tablespoons Apricot Jam 
tablespoons Sugar 

Juice of 2 Lemons 
teaspoon Tartaric Acid 


large Onions 

Ib, Butter 

large Leeks OR 
bunches Spinach 
medium Potatoes 
pints Water 

Salt and Pepper 
pint Sweet Cream 
or 3 Spring Onions 


Carrot 

Onion 

Ibs. Tomatoes, skinned 
teaspoon Salt 
tablespoon Sugar 

White Sauce 

Tomato Sauce (optional) 


Breakfast cups Water 


tea cup Pearl Barley (washed 


and strained) 
large Turnips, diced 
large Parsnips, diced 
large Carrots, diced 
large Potato (grated) 
Leek, diced 
small bunch Parsley 
small bunch Celery 

(cut up finely) 
Pepper and Salt (to taste) 


SOUP SYMPHONIES 





CABBAGE SOUP 


Method: Pour boiling water over finely sliced cabbage and 
add a handful of salt, after straining off water. Place 
cabbage into a saucepan with the cold water. Add the 
next six ingredients and allow to boil for two hours. Then 
add the lemon juice and tartaric acid and boil again. 


Adjust seasoning. The soup must be sour sweet. Serves 
six people. 
Margaret Levin. 





CREAM OF LEEK OR SPINACH SOUP 


Method: Slice Onions and fry in a saucepan in the butter 
until very pale golden. 
Wash leeks or spinach and chop finely, dice potatoes 
finely and add both to the onions and butter. Add a little 
extra butter if necessary. Add the water and simmer very 
slowly until vegetables are soft. Mash through strainer to 
a smooth consistency. Add seasoning to taste. 
Reheat and, just before dishing up, add the cream and 
finely chopped spring onions. Just heat for a few minutes 
(but do not boil) and serve immediately. 

Hanny Seeff. 





CREAM OF TOMATO SOUP 


Method: Slice carrot and onion and boil together with 
very little water. Slice tomatoes and when carrot and 
onion are soft add tomatoes. Add salt and sugar, While 
cooking make thick white sauce (see “Saucy Sauces”) in 
separate pot. When vegetables are soft and pulpy, rub 
through strainer and add slowly to sauce. Boil for five 
minutes. Add 1 tablespoon tomato sauce and strain. 


Razelle Hirshovitz (Durban). 
Variation: Add 1 crushed clove of garlic and a wine glass 


of cooking wine. 
Sheila Johnson. 





VEGETABLE SOUP (*Parava) 


Method: Simmer all ingredients for 3 to 4 hours and stir 
occasionally not to burn or get thick at the bottom of 
saucepan. Serve thick or strain, Barley can be omitted 
if a clear soup is desired. 


Note: For MEAT VEGETABLE soup, first add 1 or 2 Ibs. 
Soup Meat or Flank to the water and bring to the boil. 
Keep removing the “scum’’ which rises to the top, until 
liquid is clear. Then add the vegetables and continue 


Beas Deborah Malkin. 
*See “Useful Cooking Terms”. 


FOR ADDITIONAL SOUP RECIPES, REFER TO INDEX. 
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TEN COMMANDMENTS for the KOSHER KITCHEN 


Compiled by DR. H. ABT 


10. 


. Do buy meat and all meat products 


from a butcher whose store is under 
supervision of the Beth Din (Ecclesi- 
astical Court). 


But do not think that meat from an animal 
which has not been ritually slaughtered can 
be made kosher by soaking and salting it. 





Soak the kosher meat for 1% an hour 
in a vessel used only for this purpose, 
salt on all sides; place for one hour 
on a perforated board to allow the 
blood to flow away. Wash the meat 
so that no speck of blood-drenched 
salt is left. 


Do the same with all poultry after 
having removed the main vein on the 
neck and all intestines; salt the poultry 
inside as well. 


But do not do the same with liver, which 
should be slightly salted and then broiled 
(grilled) so that all the blood can drip out. 
The same method applies when grilling 
steaks and chops. But remember that the 
drip-tray and its contents are “treifah.” 


But do not cook or fry poultry after you 
discover any defect in it. Go to an autho- 
rised orthodox Rabbi and ask him whether 
it is still permissible to eat the poultry. 





. Of fowl eat only pigeon, chicken, duck, 


pheasant, partridge, quail and turkey. 


And do not eat eggs of unclean birds, e.g., 
eggs of ostrich, peevit, gull. 





. Do eat only those fish that have fins 


and scales. 


But do not eat oysters, lobsters and crabs 
nor black caviar, because it is the product 
of the sturgeon, a forbidden fish. 





Do have different sets of pots, pans, 
cooking utensils, dishes, china, silver- 
ware and tablecloths for meat and milk 
dishes, 


Fish, eggs, vegetables and fruits may 
be eaten with both meat and milk 
dishes. 


. Examine every egg for any drop of 


blood in the yolk or in the white. In 
that case, you cannot use the egg 
at all. 


Do have separate cleaning utensils for 
meat and milk dishes, pots and cutlery. 


Do also buy special sets of pots, etc., 
for Passover. 





And do not eat food prepared with both 
milk and meat at the same time. Some 
hours should elapse between a “meaty” and 
“milky” meal. 


But do not use animal fat or any meat 
product for preparing fish. 


Therefore do not open it directly into a 
dish or pot which already contains food. 


But do not use soap for washing up, only 
use scouring powder which contains no 
animal fat. 


But do not feel sorry for the expense, 
because it is the best investment in Jewish- 
ness for your children, 





MEAT AND POULTRY 
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BEEF 


q GUIDE TO CUTS AND SUGGESTED 
METHODS OF PREPARATION 


18. SHIN 14. NOT SHOWN, AS [T LIES ON INNER PORTION 




















Sone? Brawn OF BUTTOCK, APPROXIMATELY OPPOSITE 
£ Mea: Stock SILVERSIDE. 
i Soup 
y 15. SILVERSIDE 16. AITCH-BONE 17, THICK FLANK 
| Fry Pot-Roast Braise — 
Grill 5 a Saou HIND 
Oven-Roast ince eat 
! Pickle & Boil Pot-Roast QUARTER 
Wy Pot Roast Stew 
: wis it Shoerinet. 5 a oan aes NON- 
a 
aq 12. SIRLOIN 13. RUMP 14. TOPSIDE (not shown) KOSHER 
Fry (Steaks) Fry (Steaks) Braise é 
Grill (Steaks) Grill (Steaks) Casserole (Treifah) 
i Oven-Roast (Roll) Oven-Roast (Whole) Minced Meat 
ih Pot-Roast 
y Stew 
9. THIN FLANK 10. WING RIB 11, FILLET 
Braise ; bry ereaks) (Under Loin Bones) 
asserole rr teaks 
Minced Meat Oven-Roast (Whole) mek 
a & Pot-Roast Oven-Roast (Whole) 
ew 









FLAT-RIB (Top-Rib) | 8. BRISKET 8a. FLANK 
Braise Braise Braise 






























Soup Casserole Soup 
Stew Pickle & Boil Stew 
i 4 Pot-Roast 
f aa te \E Stew | 
a v4 3 E 
i me 4. NECK — 4a. NECK | 5. PRIME RIB (First Rib) 6. CHUCK (Raisin Rib) 
i a Cy Braise Sliced, Rolied or Braise 
y Brawn on the Bone. Casserole 
Casserole geo ad cams Over: Roast FORE- 
\ Meat-Stock asserole inced Meat 
a Minced Meat Pot-Roast Pot-Roast QUARTER 
5 Soup Fa ks) Stew 
| St eaks 
i x66 Grilt (Steaks) KOSHER 
" Oven-Roast (Whole) | 
; " = 
s : 1. BOLO g L x 8 
| plegram 5 gab Braise 2 ons KNUCKLE pct 
e 
S.A. LIVESTOCK Casserole Meat-Stock Boil & Roast 
i / 
G MEAT INDUSTRIES Ph Meat Soup __ (if_very young) 
‘ CONTROL BOARD fotsoes Pickle G Boil 
i] 
KOSHER STEAKS ARE AVAILABLE, 


CUT FROM THE SOFTEST PORTION 
OF PRIME RIB 
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LAMB & MUTTON 


GUIDE TO CUTS AND SUGGESTED 
METHODS OF PREPARATION 


Line of Kosher Division is between 11th and 12th 
ribs, and is indicated by the dotted line. 















































9 
8. CHUMP CHOP LEG HIND QUARTER 
Fry Fry (Chops) 
Grill Grill (Chops) GION-KOGHES) 
Oven-Roast Oven-Roast 
NON- 7; LOIN (Whole) LOIN CHOP 
KOSHER Oven-Roast Fry 
(TREIFAH) Grill 
Oven-Roast 
—_—_—____--- — ——$ — (Between 
6. RIB (Whole) RIB CHOP 11th & 12th Rib) 
ys wy Braise Fry song aR 
Oven-Roast Grill 
Salted Ribbetjies Oven-Roast FORE QUANTER 
Stew (KOSHER) 
5. THICK RIB (Whole) THICK RIB CHOP 
Braise Braise 
Casserole Casserole 
Minced Meat Fry 
Oven-Roast Grill 
Pot-Roast Oven-Roast 
Stew Stew 
KOSHER ||- — —————$_—___—__—— 
= FLANK BREAST & SHANK 
Braise Braise 
Casserole Casserole Diagram by courtesy of the 
Minced Meat Oven-Roast S.A. LIVESTOCK G MEAT 
Pot-Roast (Roll) Pot-Roast (Roll) INDUSTRIES CONTROL 
Salted Roll Stew BeAr 
(Light Pickle) 
Stew 
; NECK RAISED SHOULDER 
Braise Braise 
Brawn (Petzah) Casserole 
Meat-Stock Oven-Roast 
Minced Meat Pickle 
Soup Pot-Roast 
Stew Stew 
= PSS WRITS Se SR es 


Lamb is more tender than mutton. Shoulder, thick rib and 

breast are therefore more tender than the corresponding cuts 

of mutton, and so are more suitable for dry-heat methods of 
cooking. 
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——$$$$$=—— MEAT MANOEUVRES 


Tzimas (Carrot and Prune) recipes will be found under 
“TRADITIONAL JEWISH DISHES”. 


Oven Roasts, Pot Roasts, and Stews will be found under 
“FIRST AID FOR THE NEWLY-WED". 


FOR ADDITIONAL MEAT RECIPES, REFER TO INDEX. 
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6 to 8 lbs. Shoulder of Lamb 
1 tablespoon Oil 
Y, \bs. Potatoes 
3 or 4 Carrots (optional) 
Salt 
Freshly-ground Black Pepper 
4 cloves Garlic 
4 to 6 tablespoons finely-chopped 
Parsley 
Y2 pint rich Chicken Stock 
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1 de-boned Breast of Lamb 
Seasoning Salt 
Garlic Powder 


2, Frankfurters 


1 small Onion 
1 dessertspoon Parsley 
2 ozs, fresh Breadcrumbs 
1 tablespoon Chicken OR 
Vegetable Fat 
Beef Stock 
Salt and Pepper 


276 


1 


Nn 


large Aubergines (Eggplant) 
Salt 

large Onion 

Cloves Garlic 

Ib. Tomatoes 

tablespoons Oil for frying 
Y> Ibs. minced Lamb 

Salt and Pepper 
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rs 





LAMB PROVENCAL 





Method: Oil a shallow casserole (just big enough for the 
meat to fit in snugly). Peel and slice potatoes thickly and 


arrange in bottom of dish in 


overlapping rows, Slice 


carrots thinly and arrange over potatoes (optional). Sprinkle 
generously with salt, black pepper and finely chopped 
garlic (leaving a piece with which to rub the meat). 


Trim the meat, rub lightly with garlic, place on top of 
potatoes, etc., and moisten with the stock. Cover and 
roast in 375° oven for about 2% hours, or until meat is 


tender. About '% hour before 
allow meat to brown, 





STUFFED BREAST OF 


completion remove lid and 


Myra Berelowitz. 


LAMB 


Method: Rub outside of lamb with seasoning salt and 
garlic powder. Skin frankfurters and mince with the 
onion, parsley and breadcrumbs. Add to this the fat and 
enough stock to make it moist enough to bind. Add 
seasoning to taste. Spread stuffing on meat, on the inside, 


and roll up and sew the edges 
stuffing does not burst out. 


together to ensure that the 


Roast in 375° oven for about 2 hours or until tender and 


done. 





MOUSSAKA 


Eileen R. Cohen. 


(A delicious Spanish-Jewish dish) 


Method: Slice the aubergines and leave them to drain 
for 30 minutes, sprinkled with salt. Chop the onion finely 
and crush the garlic. Peel and slice the tomatoes. 


Heat 2 tablespoons of oil in a 
the onion until it is transparent. 


heavy frying pan and cook 
Add the minced meat and 


the garlic and stir around until all is lightly browned. Season 
and pour into a shallow fireproof dish. 


Dry the sliced aubergines and fry them in batches until 


they are golden on each side. 
slices on top of the meat. 


Place them in overlapping 
Cook tomatoes for a few 


minutes in the same pan and place them on top. Bake 30 
minutes at 350°. 






Rachel Hassoon. 











} NOTES 277 
{ 1 Onion 
1 tb. Steak, sliced or cubed 
Y2 cup dry White Wine 
Y2 Ib. Mushrooms 
; Juice of 1 Lemon 
; Seasoning Salt, Salt and 
Pepper 
Garlic Powder 
Vegetable Fat 
Y2 cup Brown Gravy 
Cornflour (optional) 
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3 medium-sized Onions 

H Vegetable Fat or Oil 

b| 1 tablespoons Tomato Sauce 

| 1% tablespoons Worcester Sauce 
11% tablespoons Sweet Wine 

Salt and Pepper 
1 Mixed Spice (optional) 
Hy 1 Ib. Steak 


{ 
; 279 
Stewing Steak (1'/,-2 Ibs.) 
1. dessertspoon Flour 
Salt and Pepper 
¥, teaspoon Ginger 
1 Onion; Little Fat 
i 1 large Tomato 
| Yo cup Water 


1 DUMPLINGS: 
H 2 to 3 tablespoons Flour 
Y2 teaspoon Baking Powder 
1 Egg Yolk; Salt 
1 dessertspoon Fat 

Little Water 
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2 Ibs. lean Beef 
Y cup Flour 
Y, teaspoon Salt 
Black Pepper 
2 tablespoons Oil 
4 Onions 
1 clove Garlic 
_ 2. tablespoons Pearl Barley 
- 4 large dried Prunes 
4 Tomatoes 
2 Bay Leaves 
1 teaspoon Paprika 
2 cups Red Wine 
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MEAT MANOEUVRES 


STEAK AND MUSHROOMS 


Method: Chop onion, sprinkle over meat and then pour 
the wine over both. Cover and marinate for at least 2 hours. 
Wash, dry and slice or chop mushrooms and _ sprinkle 
lemon juice over them. Remove steak from marinade, rub 
in seasoning salt and sprinkle with garlic powder. Fry steak 
and onions together in vegetable fat and after sealing both 
sides of the steak add the mushrooms, gravy, wine and 
seasoning to taste. If desired, thicken sauce with cornflour. 


Eileen R. Cohen. 





MONKEY-GLAND STEAK 


Method: Slice and chop the onions coarsely. Fry in 
vegetable fat or oil until light brown. Add sauces, wine, 
salt and pepper to taste. Allow to simmer for 2 minutes, 
Stirring constantly. Cut steak into serving slices, beat 
well. and season with salt and pepper; mixed spice will 
add to the flavour. Place on top of the onion mixture, 
and fry on both sides according to preference. Serve at 
once on a hot plate. 


Note: If you prefer a sharper sauce, increase condiments 
to your own taste. 
Belle Berlowitz. 





STEAK GOULASH 


Method: Cut steak into small cubes. Roll in flour mixed 
with seasoning. Brown onion in fat. Add meat and brown 
lightly. Add sliced tomatoes; fry all together. Then add 
water and stew 31-4 hours. One hour before ready, add 
dumplings. 


Method: Mix to smooth dough — not too hard or too 
watery. Drop by spoonsful into Goulash mixture, and keep 
lid closed until cooked. 


Razelle Hirshovitz (Durban). 





SPANISH GOULASH 


Method: Cut meat in 2” squares, put 1/ cup flour, salt 
and pepper in a paper bag, add a few pieces of meat at a 
time and shake vigorously to coat the pieces evenly. 


Put 2 tablespoons oil in a frying pan and heat. Put in 
chopped onions and chopped garlic. When brown add 
the meat and brown lightly. Put in casserole (with tight 
cover), one layer of meat, then the uncooked barley, then 
meat again, then the cut up prunes, tomatoes (cut in 
quarters) and lastly the bay leaves. Sprinkle with Paprika 
and pour over the wine. 


Cook for 20 minutes in a 350° oven, then 45 minutes 
or more at 200°, but the longer it cooks the better it is. 
Add a little water later if necessary. 


Rachel Hassoon. 
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Brisket (about 2-3 Ibs.) 
Prunes (about 12) 
whole Carrots 
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Onions (sliced) 

Vegetable Fat 

tablespoons Tomato Sauce 
tablespoons Chutney 

teaspoon Worcester Sauce 
tablespoons sweet Kosher Wine 
teaspoon Seasoning Salt 

Salt and Pepper 

cup Beef Stock 

Ib, Liver, sliced 


Onions 

Ib, Liver 

Salt and Pepper 

tablespoon Worcester Sauce 
tablespoon Red Wine 
tablespoons Tomato Sauce 
drops Tabasco Sauce 


large Onion 
tablespoon Fat or Oil 
large Tomato 
large Apple 
Bananas 
dessertspoon Currants 

or Sultanas 
Any left-over Cold Meat 

diced to serve 3 or 4 people 
Little Apricot Jam (optional) 
dessertspoon Curry Powder 
dessertspoon Flour 
dessertspoon Sugar 
Little Salt 
dessertspoon Worcester Sauce 


MEAT MANOEUVRES 





BRISKET IN POTATO PUDDING 


Method: Boil brisket as usual until nearly ready. Add 
prunes and carrots and cook for another hour. Prepare 
a potato pudding recipe, and put into a greased oven- 
ware dish. In the centre, place the almost cooked brisket 
with the prunes all round. Decorate round the edge with 
the sliced carrots. Pour a very little of the gravy over 
the meat and bake in oven until potato pudding is cooked 
and meat is tender. 


Note: For Potato Pudding, see Recipes 342 and 343. 
Annie Jaspan (Jerusalem). 





MONKEY-GLAND LIVER 


Method: Fry onion in fat until soft but not brown. Add 
all other ingredients except liver and cook over low heat 
for 5 minutes. Then, if necessary, adjust seasoning to 
taste. Add liver and cook for a few minutes each side. 
Serve liver and sauce together in a casserole dish, 


Note: In orthodox Jewish homes, prepare liver first. (See 
Recipes 344 and 345). 


Eileen R. Cohen. 





SAVOURY LIVER ROLLS 


Method: Chop onions fine, slice and season liver with 
salt and pepper and place a quantity of onions on each 
piece. Roll up liver and secure with cocktail sticks. Fry 
balance of chopped onions until light brown, then add 
sauces and wine. To this add rolled liver and allow to 
simmer until tender. 


Note: 
(1) Steak may be substituted for liver. 


(2) Increase quantities of condiments to your taste if you 
prefer a sharper sauce. (In Orthodox Jewish homes 
prepare liver first. See Recipes 344 and 345). 


Belle Berlowitz. 





CURRIED MEAT 


Method: Fry thinly-sliced or chopped onion in fat or oll 
until light brown. Add peeled and cut-up tomato, apple, 
bananas, jam and currants. 


Add diced meat. Mix curry, flour, sugar, salt and sauce 
with a little cold water to a smooth paste. Add sufficient 
water to enable mixture to completely cover meat and fruit 
mixture. Stir through to mix all ingredients and simmer 
slowly for about 1/ to % hour, stirring occasionally. Serve 
with rice. 

Cold sliced bananas, tomatoes, shredded coconut, 


chopped green peppers, chopped nuts and chutney 
can be served with this dish. Serves 3 or 4 people. 


Note: Adjust quantity of curry powder according to strength 
of brand used, or to individual taste. 





Violet Wittert. 
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MEAT MANOEUVRES 


Page 100 
NOTES 285 
Left-over Meat 
1 or 2 Tomatoes 
Seasoning 


1 


Y 
1 


—_ os oe 


1% 
Vo 
1 


Vy 
1% 
1 


<N DON 


aa eee 
Dn 





Gravy, left-over or prepared 
Chicken Fat 
cup cooked Rice 
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Ib. Broad Noodles 

Onion 

Green Pepper 

Ib. minced Meat 

Egg 

tablespoon Flour 

Salt, Pepper 

Water 

small (4 oz.) tin Tomato Puree 
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Ibs. minced Beef 

cup raw Rice 

teaspoon Salt 

Pinch Pepper 

cup grated Onion 

cups condensed Tomato Soup 
cup hot Water 
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pint Water 

Onion 

Tart Apple 

Tomatoes 

Dried Apricots 

Prunes 

Juice of / Lemon 

dessertspoons Golden Syrup 

teaspoon Ginger 

teaspoon Salt 

slice Wholemeal Bread 
crumbed up 

Raisins or Sultanas 

Mince Meat 





LUNCHEON DISH FROM LEFT-OVER MEAT 


Method: Mince meat (if using stewed mince-balls, mash 
with fork), Add cut-up tomatoes and seasoning to taste. 
Stir gravy and chicken fat into the meat. Put into oven- 
proof dish. Cover with a thick layer of the rice. Dot a 
little more fat over the rice. Allow to cook slowly in a 
moderate oven. Serve with hot gravy. 


Temperature: About 350°. Time: About 30 minutes. 


Variation: Serve with Sauce prepared as in Monkey Gland 
Steak, Recipe No. 278. 


Gertrude Harvey Cohen. 





MINCED MEATBALLS WITH NOODLES 
(A popular Spanish-Jewish dish) 


Method: Cook broad noodles in salted water till soft. 
Drain. Fry chopped onion and chopped” green pepper in a 
little oil. Remove from pan. 


Meat Mixture: Mix meat, egg, flour, salt and pepper 
together with a little water (about 2 tablespoons), Form 
into balls and fry in a little oil in the same pan. Place 
the meat balls in a casserole with the fried onions and 
green pepper and keep hot. 


Add two cups water to pan in which meat was fried and 
make a gravy, adding about 1 tablespoon flour. Add 
tomato puree, salt and pepper. When boiling add noodles 
for a few minutes. Pour the noodle mixture over meat balls. 


Rachel Hassoon. 





PORCUPINE MEAT BALLS 


Method: Mix beef, rice, salt, pepper and onion. Make 
15-18 small balls. Simmer slowly in the liquids for about 
1 hour (add a little extra water or soup if necessary), or 
cook in pressure cooker 15-20 minutes. Serves about 6 
people. 

Gertrude Harvey Cohen. 





SWEET AND SOUR GINGER BALLS 


Method: Chop onion finely. Cup up apple, stoned prunes 
apricots and tomatoes. Make a brown gravy by cooking 
all ingredients for 1/,-34 hour. Keep on tasting to see if 
it is just sufficiently sweet and sour to suit your taste. 


Then drop into this boiling brown gravy, small prepared mince 
meat balls to allow about 6 balls per person. Cook for 1% 
hour and serve piping hot on a cold winter's day. 


Esther Soreson. 
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large Onion 

to 2 Ibs. cold cooked Meat 

or 3 cups cooked mashed 
Potatoes 

Left-over Gravy 

Seasoning 

Bread or Cornflake Crumbs 


AVY: 


medium Onion 

Oil or Fat 

or 2 Tomatoes 
teaspoon Gravy Powder 
Little Water 

Seasoning 


cups Mashed Potatoes 
About 2 cups cooked Lamb 
cups Gravy 


tablespoons Fat or Oil 

tablespoon chopped or minced 
Parsley 

Onion 

stalk Celery 

cup sliced Carrots 

Ib. minced Steak 

cups skinned, minced Tomatoes 

Salt, Pepper, pinch of Sugar 

Ib. Spaghetti 


Beef 

Onion (small) 

Thick slice of White Bread 
Eggs 

tablespoons Fat 
Seasoning 

Lokshen (broad noodles) 
Salt 

Cinnamon 

Sugar 

Syrup (optional) 
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COTTAGE PIE 


Method: Slice and fry onion till golden brown. Mince 
together with the meat, season and add some gravy to 
moisten the meat well (but not too sodden). 


Place in greased ovenproof baking dish, cover with mashed 
potatoes (in proportion to quantity of meat used), sprinkle 
with crumbs, dot with a little fat and bake in moderate 
oven till top is golden brown. 


Serve with rest of left-over gravy, heated up. 


Note: If there is not enough, or no left-over gravy, make 
some as follows: Brown a sliced medium onion in a 
little oil or fat. Add 1 large or 2 small skinned, diced 
tomatoes. Cover and simmer slowly for a few minutes 
till “mushy”. Then mix about 1 teaspoon browning or 
gravy powder with a little water, add to pan and cook 
slowly while stirring until slightly thick. Season to taste. 


Violet Wittert. 





SHEPHERD’S PIE 


Method: Spread a shallow greased ovenproof baking dish 
with some mashed potatoes. Cover with diced lamb, pour 
over gravy and garnish with balance of potatoes in large 
spoonsful, or piped through a large-nozzled tube. 


Bake in a moderate oven for 20 minutes, or until potatoes 
are lightly browned. 
Violet Wittert. 





ITALIAN SPAGHETTI 


Method: Heat fat in pan. Add parsley, onion, celery and 
carrot. Cook 10 minutes (do not burn), Add meat and 
when brown add tomatoes and simmer for 20 minutes. Add 
pepper, salt and pinch of sugar to taste. Cook spaghetti 
in boiling salted water until tender (about 20 minutes). 


Drain well. Place in large heated dish and pour over 
meat sauce. 
Note: (1) For further Spaghetti Recipes see under “Italy” 


in “International Section”. 


(2) To prevent Spaghetti from sticking, see “House- 
hold (Tjeasers”, 
Razelle Hirshovitz (Durban). 





BAKED MINCE AND LOKSHEN 


Method: Mince together meat, onion and soaked bread. 
Add eggs, 1 tablespoon fat, and seasoning. Mash very 
well with fork. Place in oven dish; bake in moderate oven 
till meat is partly done. In the meantime, boil lokshen in 
salted water till soft. Run cold water through lokshen. 
Mix remaining fat, salt, cinnamon, sugar and syrup (about 
2 tablespoons) with lokshen. Place over meat. Brown 


according to preference in moderate oven and serve hot. 
Note: Use sufficient beef and lokshen for size of family. 


Annie Shrog. 
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293 CABBAGE ROLLS 


1 large Cabbage Method: Place as many large cabbage leaves as are re- 
1%, to 2 Ibs. Steak quired in a saucepan with a little salt and cover with bolling 
1 large Potato water. Just bring to the boil and remove from stove. Pour 

Seasoning off hot water, pour over some cold, then remove leaves 
3 medium Onions carefully and place on board to drain. 


10 or 12 Prunes OR Mince meat, potato, 1 onion (can be omitted If preferred), 

Dried Apricots and mix with seasoning and a little water (but do not make 
1 large Lemon mixture too soft). Wrap portions of this mixture into each 
2 level tablespoons Syrup leaf, folding into an envelope shape. 


Bi CE Aefommnan Slice or chop remaining onions, and fry till golden brown, 
with a little coarsely shredded raw cabbage. Put rolls on 
top, add prunes or apricots (they may be omitted, but they 
definitely enhance the dish), and a little boiling water (must 
not cover the rolls). Simmer gently about 20 minutes. 


Transfer carefully to a casserole, add lemon juice and 
syrup, and cover completely with peeled, sliced tomatoes. 
Cover with lid and leave in slow oven about 11-2 hours. 
Baste a few times during cooking, adding a little boiling 
water or stock if necessary and towards end, taste, adjust 
seasoning, lemon or syrup if necessary, and remove lid to 
brown, Serves 6-8. 
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Small teaspoon Sugar 
Stock or Water 


y Violet Wittert. 

: 294 STUFFED PEPPERS 

a Peppers Method: Select large peppers which have turned red or 

4 Salt yellow, as these have an appetizing colour. Cut stalks 
Pepper off top of peppers and scoop out pips. Stuff hollow 
Minced Meat peppers with well seasoned mince meat prepared as for 
Onions rissoles. Braise sliced onions in saucepan and add sliced, 
Tomatoes peeled tomatoes. Season well with salt, pepper and a 
Garlic (or Garlic Salt) tiny piece of garlic (or a shake of garlic salt), a few pepper- 
Peppercorns corns and sugar. Add stock or water to just cover onions 


and tomatoes and put in the stuffed peppers. Cook slowly 
and baste until meat is cooked. Serve on a flat meat dish 




















Rice or Mashed Potatoes and garnish with mounds of rice or mashed potatoes. One 


or more peppers for each person. 





Amy Perlman. 





295 MEAT FONDUE 


1 Ib. good Rib Steak per person 
1% bottles Cooking Oil 

1 teaspoon Vinegar 

FIRST SAUCE: 

4 ozs. Mayonnaise 

2 tablespoons White Horseradish Each guest spears a cube of meat onto a fondue fork 
SECOND SAUCE: and dips the meat into the hot oil, lightly by those who 
4 ozs. Mayonnaise prefer it rare, or a longer time by those who prefer it 
4 ozs, finely chopped Anchovies well done. 

THIRD SAUCE: 

2 tablespoons Tomato Sauce 


Method: Dice meat into 1%” cubes (no fat and no sinews). 
Heat oil to boiling point in saucepan on stove. When 
ready to serve, pour oil Into Chafing Dish over Hot Flame. 
Add vinegar carefully as it spurts. 


Dip into the sauces one after the other, then transfer the 
meat to another fork. While it is being eaten, another 


pees ae cube can be cooking on the fondue fork. Continue re- 
2 teaspoons Barbeque Sauce OR peating this process. (Jewish homes omit anchovies). Serves 
3 Seasoning 4 people. Secft 
2 tablespoons Mayonnaise Hanny : 


Salt, Pepper 
Garlic Seasoning (optional) 






296 
1 large Pickled Tongue 
1 x 15 oz. tin Apricots 
1 x 15 oz tin Pineapple Pieces 
1 large Orange 
Cornflour 
297 
TONGUE: 
1 large fresh Tongue 
1 Onion 


3 or 4 Carrots 
Few Bayleaves and Allspice 
Salt; Pepper 

SAUCE: 

2 large Onions 


About 3 tablespoons Fat or Oil 


2 tablespoons Flour 
Yq to 1 tablespoon Vinegar 
2 cups Stock from Tongue 
1 cup Tomato Sauce 
Few drops Tabasco (optional) 
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1 large Tongue, or 6 to 8 Ibs. 
Brisket or Beef 
1 or 2 cloves Garlic 
1 dessertspoon Saltpetre 
1 teaspoon Sugar 
11% to 2 cups Coarse Salt 
2 or 3 Cloves 
Bayleaves and Allspice 
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Tongue (fresh or pickled) 
Carrots 

Onion 

Bayleaves 

Few Peppercorns 
Seasoning 


N-N— 
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TONGUE WITH APRICOTS AND PINEAPPLE 


Method: Boil pickled tongue until soft, skin and slice. 
Place in saucepan with fruit and juice of apricots and 
pineapples and juice and rind of orange. Simmer 10 to 15 
minutes. Thicken sauce with a little cornflour and simmer 
for a few minutes more. Serve with rice and broccoli or 
brussels sprouts. 

Leah Rosettenstein. 





TONGUE MIROTON 


Method: Boil tongue with remaining ingredients until soft. 
Cool slightly, skin and slice when quite cold. 


Note: During cooking, keep removing scum, until stock 
remains quite clear. There should be at least 3 cups 
stock left. 


Method: Chop onions, brown in fat or oil. Add flour and 
stir till brown. Add vinegar to taste, stock and tomato 
sauce. Cook till slightly thickened, stirring constantly. If 
too thin add a little extra flour (mixed to a smooth paste 
with a little cold stock or water). If too thick, add extra 
stock (left over from the tongue) gradually. If more piquant 
flavour is desired, increase tomato sauce and add a few 
drops Tabasco, Strain, pour over sliced tongue and simmer 
till well heated. Serve with mashed potatoes and peas 
mixed with diced carrots. (Use the carrots cooked with 
the tongue). 

Violet Wittert. 





PICKLED TONGUE OR BEEF 


Method: Wash meat and dry. Stab surface all over (but 
not too close) with a sharp pointed knife. Chop garlic and 
mix with salt-petre, sugar, salt and rub part of this mixture 
thoroughly into meat. Sprinkle deep dish with 1% of re- 
maining mixture, and some bayleaves, cloves and allspice. 


Place meat on this, cover with remaining salt mixture, and 
some more bayleaves and allspice. Cover dish tightly, 
place in fridge and turn every morning during pickling 
process. Ready for boiling after 5 or 6 days. 
Wash well, soak in cold water for one hour and boil in 
fresh water with a whole onion and two or three carrots, 
until tender. Remove skin while still hot. 

Violet Wittert. 





PRESSED TONGUE 


Method: Wash tongue well and boil with carrots. If fresh 
use onion, spices and seasoning. If pickled, omit spices. 
If a pickled tongue is too salty, pour off the water and add 
fresh boiling water. Boil until tender. Skin while hot, cut 
off the untidy ends at the base. 

Place rolled tongue in saucepan or round oven- 
proof dish just large enough to hold it. Cover com- 
pletely with inverted plate and press down well with 
heavy weight. Juice will ooze from tongue if ‘correctly 
pressed, Leave overnight to “jell”, unmould for serving. 


Garnish attractively. (If desired diced carrots and green 
peas can be put at the bottom of ovenproof dish before 
placing tongue). 

Gertrude Harvey Cohen. 
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fresh Tongue 
Bay Leaves 
Peppercorns 
Onion 

or 3 Carrots 
teaspoon Salt 


UCE: 

large Onion 

tablespoon Chicken Fat or Oil 

tablespoon Flour 

teaspoon Salt 

stick Cinnamon, or good dash 
Ground Cinnamon 

cup chopped Almonds (optional) 

cup seedless Raisins 

cup Brown Sugar 

tablespoon Syrup 

Juice of 1 large Lemon 


cooked Pickled Tongue 
large Onion 

or 3 large red Tomatoes 

cup Tomato Sauce 

teacup Wine 

tablespoon Worcester Sauce 
Salt 
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1 


1 
Yo 


VY, 


Flour and Seasoning Salt 
Ib. thinly sliced Veal 
Vegetable Fat 

Onion 

Ib. Mushrooms 

Lemon Juice 

cup White Wine 


thin slices of Veal (boneless) 
Salt 

Pepper 

beaten Egg; Breadcrumbs 
Fat or Oil 

Eggs 

slices Lemon 

Sardelles or Anchovies 


SWEET AND SOUR TONGUE 


Method: Boil tongue with other ingredients until soft, 
skimming when necessary as with soup, Skin, slice and 
arrange in a casserole. Keep at least 3% cups stock. 
Prepare sauce as follows: 


Method: Sauté diced onions in fat or oil till golden brown. 
Sprinkle with flour, add 3 cups strained, hot liquid slowly, 
while stirring, Then add all other ingredients and simmer 
for 10 minutes. Taste and add salt if necessary. Pour 
over the tongue. (This can now be left in fridge for several 
days until needed). 


When required, put into a slow oven (about 300°), without 
lid, for 1% hours, basting occasionally. Add an occasional 
tablespoon of extra stock if necessary. 


Serve with rice and peas, broccoli or brussels sprouts. 


Zelda Berman. 





TONGUE IN WINE 


Method: Cook pickled tongue till soft, skin and cut into 
slices. Slice onion and brown it in oil. Skin tomatoes and 
slice. Put in pot with onions, salt to taste, tomato sauce, 


wine and Worcester sauce. 


Simmer slowly until cooked. 
when ready to serve, and reheat. 


Pour over sliced tongue 


Rachel Hassoon. 





SCHNITZEL AND MUSHROOMS 


Method: Make mixture of the flour and seasoning salt 
and then rub this mixture over the veal so that it is well 
coated. Fry veal slowly for '/% hour or until tender and 
remove from pan. Fry sliced onion in same pan until soft and 
then add mushrooms which have been washed, chopped 
and sprinkled with lemon juice. When mushrooms are 
nearly tender — after about 5 minutes — add veal to 
heat up, and also the wine. 

Eileen R. Cohen. 





VIENNA SCHNITZEL 


Method: Sprinkle the meat with salt and pepper. Dip first 
in the egg, then turn in breadcrumbs. Fry on both sides 
till golden brown. Serve with a fried egg, a sardelle or 
anchovy and a slice of lemon on each Schnitzel. It can 
be served with fried potatoes or chips and any vegetables. 


(In Jewish homes, omit Sardelles or Anchovies). 
Alice Wolff. 
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About 3 Ibs. neck of Veal, 


in one piece 
1 Onion 
VY cup Oil 
1 cup Water 


2 large Tomatoes 

1 Ib. Green Beans 

2 Green Peppers 

VY lb. Baby Marrows 

Yo |b. Brinjals 

Y2 lb. Okra (tinned or fresh) 
Salt and Pepper 


305 


12 thin Veal slices (about 11/2 Ibs.) 
6 tablespoons Fat or Oil 
1 cup chopped Onion 
2% cups Soft Bread Cubes 
1 cup coarsely chopped pared 
Apple 
1 teaspoon Salt 
Yz teaspoon Poultry Seasoning 
2 tablespoons Flour 
1 bottle Apple Cider 
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1% Ibs. boneless Veal 
2 Onions 
3 Cloves Garlic 
Y2 Ib. Tomatoes 
3 large slices dry Bread 
3 tablespoons Oil 
1 tablespoon Flour 
Y_ pint Chicken Stock 
Y2 pint White Wine 
Salt and Pepper 
6 ozs, Mushrooms 
2 tablespoons chopped Parsley 
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RATATOUILLE (A French Dish) 


Method: Fry the meat with the sliced onion in 1/ cup oil. 
When golden, add water, tomatoes (skinned and minus the 
pips) and cut-up beans and allow to cook over slow fire 
until meat is tender (about 15 minutes). 


Add the green peppers (cut up) and after another 15 
minutes add the cut-up baby marrows, brinjals and okra. 
Season with salt and pepper. 


Cook on slow fire until vegetables are tender and the 
water has evaporated. Take care that the tomatoes do not 
stick to the bottom. More water can be added if necessary. 
Serves 6-8. 

Vicky Brzo-Sieradzki. 





APPLE-STUFFED VEAL ROLLS 


Method: In a large skillet, melt fat. Add onion and sauté, 
stirring often until golden (about 5 minutes}. Add bread, 
apple and seasoning. Cook, stirring over medium heat, 
for about 4 minutes. 


Place 1 heaped tablespoon stuffing on each veal slice. Roll 
up and secure with wooden picks. Roll each in flour. Heat 
remaining fat in skillet and brown rolls well on all sides. 
Add some of the cider, cover skillet and simmer. Continue 
adding cider from time to time, simmering until veal is tender. 


Place rolls on serving dish, remove picks and spoon juice 
over. Makes 4 servings. 
Phyllis Schlapobersky. 





VEAL MARENGO (The Spanish Way) 


Method: Cut up the veal into fairly large cubes. Chop 
the onions, not too finely, and mince or crush the garlic. 
Peel the tomatoes and chop them coarsely. Heat the oil 
and saute the veal until it is lightly browned on all sides. 
Put in the chopped onions and crushed garlic and cook 
gently for a few minutes, then add the chopped tomatoes. 


Stir around over gentle heat for a minute or two, then 
mix in the flour and pour on stock and wine. Stir until 
all is blended, season with salt and pepper, cover the pan 
and simmer very gently for 1% hours. Then add mush- 
rooms on top of the stew. 


Cut the crust off the bread and divide each slice into 
triangular pieces. Just before serving fry the Croutons (see 
“Useful Cooking Terms”). 


Pour the veal mixture into a serving dish, sprinkle with 
chopped parsley and place the croutons around the edge. 
Serve with rice and a green salad. 


Rachel Hassoon. 
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1 teacups Water 


coffee cup Sunflower Seed Oil 
teaspoon Salt 

Pinch Bicarbonate of Soda 
Flour 


MEAT FILLING: 


large Onion 


2 tablespoons Oil 
3 peeled Tomatoes 


Ib. minced Meat 


Y2 coffee cup washed uncooked 


Rice 
Salt and Pepper 
tablespoon chopped Parsley 
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Ib. best Stewing Steak 
oz. Cornflour 

Salt and Pepper 
Onions 

clove Garlic 

Oil or Fat 

Carrots 

Beef Stock Cubes 

pint Water 

wineglass Red Wine 
Green and 1 Red Pepper 
to 3 ozs. Mushrooms 
Black Olives 





NOTES 307 VEAL FRICASSEE 

21% Ibs. Stewing Veal Method: Cook veal in enough water to make gravy, with 
Salt salt, pepper, carrot and onion till tender. Strain the stock 
Pepper and cut up the meat into squares. Mix the minced meat 
Carrot with some chopped onion, salt, pepper, the whole egg and 
Onion the soaked slice of bread. Form little balls from the mixture. 
Ib. Minced Meat 
Little chopped Onion Then make a white sauce from the fat, flour and the 
whole Egg strained stock (see ‘Saucy Sauces"), add a little lemon 
slice White Bread juice and the capers. Cook the meat balls in this sauce, 
Flour then add the veal, and let it simmer for 15 minutes. Remove 
Fat from the stove and mix the beaten egg-yolk carefully into 
Lemon Juice the sauce. Serve with cooked rice, asparagus or cauli- 
teaspoon Capers flower. 
Egg Yolk Alice Wolff. 

308 PASTELICOS 

(Meat Pies from Sunny Spain) 
DOUGH: Method: Boil water and oil. Remove from stove, add 


salt, bicarbonate of soda and enough flour to make firm 
dough. Form 24 of dough into the size of ping-pong 
balls and the rest into smaller balls. 


Method: Chop onion and fry in 2 tablespoons oil until 
golden brown, Add peeled, chopped tomatoes, minced 
meat, rice and seasoning. Cover with enough water to 
cook rice well. Simmer very slowly till all the water has 
been absorbed. Add chopped parsley and cool. 


Form balls into shape of patties, fill with meat. Form 
smaller balls into flat lids and cover the filled patties. Take 
sharp-pointed knife and serrate top edges of meat pie. 
Place in very well-oiled tray and bake at 425° until golden 
brown, for approximately 40 minutes. 
This makes about 40 Pastelicos. 

Rachel Hassoon. 





‘ 
STEW PROVENCAL 


Method: Cube meat and dredge well with seasoned corn- 
flour. Sauté meat, sliced onions, finely-chopped garlic in 
a little hot oil or fat. Add sliced carrots, beef stock cubes 
(dissolved according to directions) and water, and bring to 
the boil, stirring occasionally. 


Add wine, cover and simmer very gently for 1 to 1% hours, 
or until meat is tender. Half an hour before ready, add 
small chopped peppers, sliced mushrooms and extra 
seasoning if necessary. Garnish with olives. 


Violet Wittert. 


FOR ADDITIONAL MEAT RECIPES, REFER TO INDEX. 





PALATABLE POULTRY 


FOR ADDITIONAL POULTRY RECIPES, REFER TO INDEX. 
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1 x3 Ib. cut-up Frying Chicken 

1 teaspoon Salt 

Y_ teaspoon Paprika 

Y, teaspoon Pepper 

6 level tablespoons Oil OR 
Chicken Fat 

Y, lb, Mushrooms 

2 tablespoons Flour 

2/, cup Chicken Consommé OR 
Bouillon 

3 tablespoons Sherry 

1 x 12 - 15 oz. tin Artichoke 
Hearts 


x 24% or 3 Ib. Chicken 
whole Onion 
Carrots 
Salt 
tablespoons Chicken Fat or Oil 
tablespoons chopped Onion 
tablespoons chopped 

Green Peppers 
tablespoons Flour 
teaspoon Salt 
teaspoon Paprika 
to 3 cups Chicken Stock 
teaspoon Lemon Juice 
tin Mushrooms (about 10 oz.) 


N—— oat 
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3 grilling Chickens 
1 cup brown Vinegar 
2/, cup Salad Oil 
1 teaspoon grated Onion 
2 cloves Garlic cut in half 
2 level teaspoons Salt 
Y2 teaspoon Paprika 
3 tablespoons Tomato Paste 
Y, teaspoon Dry Mustard 
A few drops Tabasco Sauce 


CHICKEN-ARTICHOKE CASSEROLE 


Method: Cut chicken into serving portions. Sprinkle with 
seasoning. Brown in 4 tablespoons of the chicken fat. Put 
into casserole. 


Cut mushrooms in large pieces and sauté in remaining 
2 tablespoons chicken fat for 5 minutes. Sprinkle flour 
over them. Stir in chicken consommé and sherry. Cook 
for 5 minutes. Meanwhile arrange artichoke hearts between 
chicken pieces. 


Pour the mushroom-sherry sauce over the chicken. Bake 
at 375° (covered) for 40 minutes or until tender. Serves 
about 4. 

Shirley Sacks. 





CHICKEN A LA KING OR CREOLE 


A LA KING: Method: Boil poultry until tender, with the 
whole onion, carrots and salt. Remove skin and bones 
and cut up into small pieces. Sauté in 2 tablespoons of 
fat or oil, the chopped onions till very lightly browned. 
Stir in flour, salt and paprika. Add 2 to 3 cups strained 
stock from the chicken. Bring to boil and add lemon juice. 


Sauté sliced mushrooms in remaining fat or oi] and cook 
slowly till tender (raw mushrooms may be used if pre- 
ferred). Add mushrooms and chicken to sauce, mix through 
and re-heat. (Slowly add a little extra stock if too thick). 


CREOLE: Method: Exactly as above, but add the chopped 
green peppers when frying the onions. Serve either dish 
with rice or noodles. 


Note: 1: TURKEY may be substituted for Chicken. 


Note 2: The addition of 1% cup Sherry or Dry White Wine 
greatly enhances this dish. 


Amy Perlman. 





BARBECUED CHICKEN 


Method: Split cleaned chickens down the back and place 
in shallow pan, 


Mix all the other ingredients well together and pour over 
chickens. Place directly under griller in oven. Baste 
frequently until chickens are well done (45-60 minutes). 


Serve on a bed of rice. Serves 6. 


Ethel Balkind. 








Page 107 


NOTES 











Page 108 PALATABLE POULTRY 
q h 
Bi | NOTES 313 BARBECUED CHICKEN 
|! 
i 1 x 3% lb. Chicken Method: Cut chicken into serving portions. Brown 
3 tablespoons Fat in hot fat. Drain. Place in oven dish. Brown onion in 
} 1 Onion, sliced fat, add remaining ingredients, simmer for 30 minutes, Pour 
Y% to 1 tablespoon made Mustard over chicken. Bake in slow oven 325° for 1 hour, or until 
2 tablespoons Vinegar tender. Serves 4. 
3 tablespoons Worcester Sauce 
i 1 cup Celery, chopped Note: Barbecue Sauce for other meat dishes may be made 


it} Salt, Red Pepper 

4, cup Lemon Juice 

cup Tomato Sauce 

cup Water 

tablespoons Brown Sugar 


Se aac 





1 x 24-3 Ib. Chicken 
Salt 

i Ginger 

Pepper 


ws 


large Onion 

cups grated Tomatoes 
dessertspoon grated raw Onion 
tablespoon Cinnamon 

cup Rice 


a 
- 
mbiak lad CSiad 
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small Frying Chickens 
tablespoons Fat 

teaspoon Salt 

whole Cloves 

Bayleaves 

cup Dry White Wine 

cup White Grapes (seeded) 


pe a 
~—N OD ND 








from above ingredients. 


Eileen R. Cohen. 





CHICKEN FROM THE FAR EAST 


Method: Cut chicken into serving portions, dust lightly 
with a little of the cinnamon, some salt, ginger and/or 
pepper. Brown coarsely cut-up onion in a little oil, then 
add chicken to brown. Add tomatoes, to which has been 
added the grated raw onion, the cinnamon and a little salt 
to taste. 


Simmer until chicken is tender, being careful to see that 
sufficient gravy remains — 21'/5-3 cups at least — In which 
to cook the rice. Lift out portions of chicken on to serving 
platter, retaining a little of the gravy to pour over the 
chicken. Keep chicken hot, and serve with the following 
rice mixture: : 


Cook 1 cup rice in 2-21 cups gravy (if not sufficient a 
little water may be added to make up quantity). Rice 
must absorb all liquid and be quite dry when cooked. 
Serves 4. 


Note: If chicken is not young it may be necessary to pre- 
cook in a little water first before adding tomato mixture. 
lf Pressure-Cooker is used, allow chicken to simmer in 
tomato mixture for 10-15 minutes before closing lid, 


Sadie Hirschmann (Pietersburg). 





CHICKEN WITH GRAPES 


Method: Split chickens in half. 
Transfer chicken to large casserole. Pour over remaining 
fat, add salt, cloves, bayleaves and 1% cup wine. Bake 30 
minutes, then add remaining % cup wine and grapes. 
Continue baking until tender. Serves 4. 


Brown evenly in fat. 


Gertrude Harvey Cohen. 
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tablespoons Fat 
cloves Garlic 
Breasts from 1 x 3 Ib. Chicken 


5 Chicken Livers 
2 large Carrots 
1 large Cucumber 
3 small Tomatoes 
1. large Onion 
Y2 cup Condensed Chicken Broth 
SAUCE: 
1 tablespoon Flour 
2 tablespoons Sugar 
% cup Soya Sauce 
Y%, cup Vinegar 
317 
1 x 4 1b. Chicken 
3 cups Boiling Water 
114 teaspoons Salt 
% teaspoon Pepper 
1 clove Garlic 
1 teaspoon Salt (extra) 
2 tablespoons Oil 
1 Onion 
1 cup diced Celery 
1 large Green Pepper 
31% cups or 1 x 1 Ib. tin Diced 
Tomatoes 
Y2 teaspoon Curry Powder 
8 ozs. Noodles (any shape) 
1 cup cooked Mushrooms 
Y_ cup chopped Blanched Almonds 
2 cups Frozen Corn 
1 cup Black Olives, pitted and 
sliced (optional) 
318 
2 or 3 Onions 
3 tablespoons Oil 
1 x 3 Ib. Chicken 
1 dessertspoon Salt 
Little Pepper 
1. level tablespoon Flour 
Water 
3 full tablespoons Tomato Sauce 


PALATABLE POULTRY 


INDONESIAN SWEET AND SOUR CHICKEN 


Method: Heat fat in a large pan and sauté the crushed 
garlic cloves till golden brown. Add deboned chicken 
breasts, thinly sliced, chicken livers. quartered and carrots 
sliced /” thick. 


Cook over a moderate heat, for 5 minutes, stirring con- 
stantly. Now add cucumber, peeled, split lengthwise then 
sliced crosswise %” thick, tomatoes peeled and cut into 
eighths, onion cut into 4%” wedges and chicken broth, un- 
diluted. Cover and simmer until tender. 


Meanwhile, combine flour, sugar, soya sauce and vinegar. 
Pour this over the chicken and vegetables, cook and stir 
till thickened. Serve in a large, hot bowl, with separate 
bowls of boiled rice and noodles. First dish out rice, then 
noodles over it, and lastly chicken on top. 


Makes 6 servings. 
Bella Suchet. 





MEXICAN CHICKEN 
(“Scrumptious” for a Buffet Supper) 


Method: Place chicken in boiling water. Add salt and 
pepper and cook slowly till tender. Joint and dice, 

Crush garlic with 1 teaspoon salt and place in hot oil in a 
large saucepan together with chopped onion, diced celery 
and chopped green pepper. Cook slowly till tender, stirring 
to avoid burning. Add tomatoes and curry and simmer 
till thick like puree. 


Add noodles to the remaining boiling chicken stock and 
cook till soft. Drain and add to the tomato puree together 
with all the remaining ingredients. Adjust seasoning, place 
in ovenproof casserole and bake with cover on at 300°- 
325° for about 34-1 hour. Do not allow to become dry. 


Add some chicken stock and/or mushroom liquid if neces- 
sary. A chicken stock cube may be dissolved in the liquid 
if required. No vegetables or accompaniments necessary. 
Serves 10. 


Judith Strelitz. 





CHICKEN MIROTON 


Method: Slice and brown onions in hot oil. Remove from 
pan. Cut chicken into 4 pieces, dry well and rub each 
piece with salt and pepper. Brown slowly, in the same 
oil, on all sides until a rich, golden brown. Remove from 
pan. Drain off surplus oil from pan. 


Add flour to brown sediment in saucepan. Stir and gradu- 
ally add just enough water to cover the chicken, the tomato 
sauce and fried onions. Stir and simmer a few minutes. 
Put chicken in a casserole, pour over the gravy, cover and 
cook in slow oven till tender. Serve on a bed of rice. 


Note: MINCE BALLS can be prepared in exactly the same 
way, browning them first, pouring over the sauce and 
baking. 


Zelda Berman. 
ee ee | 
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1. Baby Chicken 
Salt, Pepper 

8 ieaspoons Peri Peri Sauce* 
Juice of 2 Lemons 


*PERI PERI SAUCE: 

1 tablespoon Peri Peri 

1 tablespoon Vinegar 
Pinch Salt 
Squeeze of Lemon Juice 
Pepper, Mustard 

1 small clove of Garlic 

1 small Onion (finely chopped) 


NOTES 
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X 21 Ib. Chicken 

oz. Flour 

Seasoning 

medium Onions 
medium Tomatoes 
ozs. Mushrooms 
tablespoons Oil 
clove Garlic (optional) 
Y, pint Chicken Stock 

Y, cup Sherry 


_ 
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3 x 2 Ib, Chickens 
Flour 
Seasoning 
3 Eggs 
3/4, cup Water 
3 x 15% oz. tins Pineapple Rings 
21% cups Cashew Nuts 
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1 x 2- 2, lb. Chicken 
Flour, Salt, Pepper 
Oil for frying 
2 tablespoons Soya Sauce 
2 tablespoons Lemon Juice 
1 x1 Ib. tin Pineapple Rings 





GRILLED CHICKEN PERI PERI 


Method: Cut baby chicken through back. Season the 
inside of the chicken (both sides). 


Pour 4 teaspoonsful of Peri Peri Sauce on each half and 
squeeze the lemon juice over the chicken. 


Grill in oven for 20 minutes adding more Peri Peri to 
taste. 
Heather Rosen. 





CHICKEN ROMANY 


Method: Joint chicken. Coat in seasoned flour. Fry in 
oil till golden brown. Place in a 3-pint ovenproof casserole. 
Keep warm. 


Fry sliced onions till soft and golden brown. Add sliced 
mushrooms, quartered peeled tomatoes, crushed garlic 
(optional) and remaining flour from the coating. Stir to 
absorb flour. Gradually pour in sherry and stock while 
stirring. Pour over chicken. 


Cover and bake at 350° for about 1% hours or until 
chicken is tender. 
Violet Wittert. 





SOUTH SEA ISLAND CHICKEN 


Method: Cut each chicken into 4 portions. Dry well and 
coat evenly with seasoned flour. Dip in egg whites beaten 
with water. Fry in hot oil 2” deep, till lightly browned. 
Place in casserole, pour over all the pineapple juice, cover 
and bake in moderate oven (about 325°) till tender. 


In the meantime, dip each pineapple ring (18 in all), which 
has been well drained and dried, in the beaten yolks (a 
little water can be added). Coat just lightly, allowing 
surplus egg to drip off. Dip each in turn into the finely 
crushed (but not too powdery) nuts, coating them thickly. 
Place them on greaseproof paper in a shallow dish or 
baking tin and put into the fridge. (These can be prepared 
well beforehand, even the previous day). 

Fry in the same oil that was used for the chicken, until 
lightly golden. Drain and keep hot. Place chicken in 
serving dish, garnish with the pineapple and pour the 
gravy from the casserole over all. Serves 8-10 people. 


e Violet Wittert. 





SOYA CHICKEN 


Method: Cut chicken into serving portions. Wash and dry 
well. Season and dredge with flour in a paper bag. Fry 
in very hot oil till golden brown, remove from pan, drain 
on brown paper and put in a casserole. Add soya sauce, 
lemon juice, pineapple juice and arrange pineapple rings 
on top. Cover casserole and bake at 400°. Baste regularly 
every 15 minutes until chicken is tender. 


Sarah Broer. 
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x 2% or 3 Ib. Chicken 

Flour 

Little Salt and Garlic Salt 
Dash of Peri Peri 

x 1 Ib. tin Pineapple Pieces 


Ib, Preserved Kumquats 
young Duck (not too fat) 
Salt, Pepper 

Ginger (optional) 
Orange 

Onion 

Little Fat or Oil 

x 15 oz. tin Pineapples 


Ib. Vegetable Fat 

bottle Salad Oil 

Ib. Onions 

cups finely grated Carrots 


cup Chicken Fat 

cup Hot Water 

cups dried Breadcrumbs 
teaspoon each Salt and Pepper 
teaspoon Mixed Herbs 
tablespoon Parsley 

Little grated Onion 

Egg 


PALATABLE POULTRY 


CHICKEN WAIKIKI 


Method: Choose a nice, plump roasting chicken. Cut 
into 4 portions, Dry well. Sprinkle very lightly on both 
sides with flour mixed with salt, garlic salt and peri-peri. 
Place in a flat baking pan and pour over the syrup from 
the tin of pineapples. 

Bake at 350°, turning portions over about 3 times, for 
about 1% hours (or longer if chicken is not very young). 
Add the pineapple pieces 34 of an hour before serving. 
Chicken should be golden brown on both sides and liquid 
should be syrupy. 

Serve on a hot dish, ladling syrup and pineapple pieces 
over the chicken. 

Serve with Spanish Rice. (See Recipes 452 and 453). 


Sarah Broer. 





TUTTI-FRUTTI ROAST DUCK 


Method: Soak kumquats in water for about 1% hour to 
remove sugar (or use canned kumquats), Season duck 
and place the whole peeled orange and the onion inside. 
Spread a little fat or oil over duck and roast, basting 
occasionally. About 1% hour before ready, drain off all fat, 
add pineapples with about half of the juice and the kum- 
quats. Continue cooking till tender. 


Thelma Cohen. 
Variations:— 


1. Asparagus and Orange Roast Duck: Proceed as above, 
substituting 1-1 lb. tin Orange Segments (with a little 
of the juice) and a 10-12 oz. tin drained Asparagus 
Tips, in place of the Kumquats. 


2. Orange and Pineapple Roast Duck: Proceed as above, 
substituting 1-1 |b. tin Orange Segments and 1 x 150z. 
tin Pineapple Pieces (with a little of the juice if desired), 
in place of the Kumquats, 

3.Pomerantzen Roast Duck: Proceed as above, substi- 
tuting small strips of Pomerantzen, after removing sugar 
top, in place of the Kumquats. 


Gertrude Harvey Cohen. 





MOCK CHICKEN FAT 


Method: Boil together the fat, oil, cut-up onions and 
carrots till onions are lightly browned. Strain, cool, pour 
into jars and store in fridge. 


Annie Shrog. 





POULTRY STUFFING 


Method: Melt fat in hot water. Add to breadcrumbs. Add 
remaining ingredients, the beaten egg last. Mix till well 
blended. 


Ethel Kramer (Ramat-Gan). 
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2 Apples 
1 large Potato 


2 Egg Yolks, 1 Egg White 
VY, cup Sweet Wine 
Few small pieces Fat 
Y, cup Breadcrumbs 
Pinch Cinnamon 
1 teaspoon Sugar 
Salt and Pepper 
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1 tablespoon Matzo Meal 

1. tablespoon Jungle Oats 

1. tablespoon Breadcrumbs 

2 tablespoons Flour 

Y2 cup coarsely chopped Nuts 
2 tablespoons Chicken Fat 

1 tablespoon chopped Parsley 
1 large Potato, 1 large Onion 


Seasoning 


1 Egg, 2 tablespoons Water 
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large Potatoes 
small Onion 
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x 12 to 14 Ib. Turkey 


large Carrots 
sticks Celery 


cup Sherry 


dessertspoon Paprika 
dessertspoons Salt 
VY teaspoon Black Pepper 


6 cups Water 


dessertspoon Parsley 

or 2 tablespoons Matzo Meal 
heaped teaspoon Mixed Herbs 
or 2 tablespoons Chicken Fat 
Seasoning, 1 Egg 


1 
2 
4 
2 cups Tomato Juice 
1 
1 
2 
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POULTRY STUFFING 


Method: Finely grate apples and potatoes. Beat eggs well. 
Add all remaining ingredients and mix well together. 


Sarah Broer. 





POULTRY STUFFING 


Method: Combine first seven ingredients. Grate potato 
coarsely and onion finely and add to above mixture. 
Season to taste. Lastly add egg beaten with water and 
mix' thoroughly. 


Hanny Seeff. 





POULTRY STUFFING 


Method: Grate potatoes coarsely and onion finely. Chop 
parsiey finely. Combine all ingredients, lastly the beaten 
egg, and mix thoroughly. 


Violet Wittert. 





ROAST TURKEY 


Method: Place the turkey in a large roasting pan. Stuff 
with the celery and the carrots cut lengthwise. Mix all 
other ingredients and pour over the turkey. Bake, un- 
covered, in a 375° oven for 3 hours. Turn the turkey 
over every half hour. 


The skin will be crisp and the meat will be moist, exactly 
as a turkey should be. Once you have cooked a turkey 
this way, | can promise that you will never try any other 
method. 


With grateful acknowledgements and sincere thanks to 
Jeanette Cohen. 


FOR ADDITIONAL POULTRY RECIPES, REFER TO INDEX. 
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The best-dressed bird is always in town. 


FESTIVE CHICKEN 


* The best-dressed bird in town. 
* Oven -Ready!! 
* Hygienically - wrapped. 


Con, 9 


Obtainable at all leading Stores and Butchers. 





love 


TURNWRIGHTS 


chocolates and sweets! 
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KNEIDLACH RECIPES WILL BE FOUND UNDER 
“PASSOVER DISHES”. 


Ibs. Fish 

large Onion 

Egg 

Salt and Pepper 

teaspoon Sugar 

tablespoon Ground Almonds 

tablespoons crumbed Marie 
Biscuits 

tablespoon Oil 

cup cold Water 

Onion 

Carrots 

Beetroot 
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Ibs. Filleted Fish 
(Line and Stock mixed) 

Heads, large bones and skins 
of fish 

or 3 medium Carrots 

sliced Onion 

whole Onion 

tablespoon Oil 

Parsley 

Celery 

thick slice Bread (no crusts) 

dessertspoon Ground Almonds 
(optional) 

teaspoon Sugar 

Salt and Pepper 

Egg 


Y%_ to 1 cup cold Water 





GEFILTE FISH 


TRADITIONAL JEWISH DISHES===| 


Method: Wash and salt fish. Then skin, fillet and mince 


with one large onion. 


almonds, crumbed 
then add water. 
with sliced onion, 


into balls and place in saucepan on top of bones. 


with cold water. 
two hours. 


Marie biscuits and oil. 
carrots and beetroot. 


Add pepper and salt to taste. 


Add more water if necessary. 


Add egg, salt, pepper, sugar 
Chop well, and 
Put bones, heads and skin into saucepan 
Roll minced fish 


Cover 
Boil for 


Blanche Abrahams. 





GEFILTE FISH 
Method: 


In a large pot, place a sufficient quantity of cold 


water to completely cover the fish balls when added later. 


Add all the heads, bones and skin, 2 whole carrots, whole 
onion, a good sprig of parsley, a small sprig of soup 
Boil slowly for about 1% hour or 


celery and a little 


salt. 


more, skimming when necessary. 


In the meantime, 


prepare the fish mixture as follows: 
Mince fish, small piece of carrot, the sliced onion which 
has been fried in the oil and a little parsley. Add soaked 
bread, ground almonds (optional), sugar, little pepper to 
taste, salt (quite a lot is necessary in minced fish — exact 
quantity can only be determined by tasting, so add gradu- 
ally), the oil im which the onions were fried, egg (unbeaten), 
and % to 1 cup water to produce the desired consistency. 


Mix all very well together. 


Form into round balls or oblong shapes with wet hands. 
Strain the boiling stock, bring again to the boil, and gently 
add one fish ball at a time. Cover with lid, and boil slowly 


about 1 hour. 
balls to serving d 


ish (about 114” to 2” depth). 


Allow to cool completely before removing 


Place a 


slice of the cooked carrot on each ball, and pour the 


gravy over the top. 


Place in refrigerator till gravy jells. 


Serve with horseradish or mustard, and assorted salads. 


Violet Wittert. 


USEFUL HINT FOR GEFILTE FISH: The flavour is greatly 


improved if the onions are first fried in oil. 


can be used if the recipe calls for oil. 


Jeanette Cohen. 


The same oil 
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TRADITIONAL JEWISH DISHES 


Recipe Gefilte Fish 
Tomatoes 

Butter 

Sour Cream 


to 3 Ibs. Brisket 

small bunches Carrots 
Sweet Potatoes (optional) 
large Potatoes 

About 2 tablespoons Sugar 
Salt 

Pepper 

Cinnamon 

tablespoons Syrup 

Juice of 1 Lemon 
dessertspoon Flour 


About 1 Ib. Brisket 
medium Carrots 

or 2 Parsnips 
Potatoes 

Slice of Pumpkin 
Cabbage (about 1 oz.) 
Turnip 

medium Sweet Potato 
Kohirabi (about 4 ozs.) 
small Onion, whole 
teaspoons Flour 
dessertspoons Sugar OR 
full tablespoons Syrup 


BAKED GEFILTE FISH 


Method: Use a well-seasoned Gefilte Fish mixture. 
(See previous page). Put it into a buttered oven-proof 
casserole. Cover top with sliced tomatoes and small 


pats of butter dotted all over. Place dish (uncovered) in 
another dish of water, place in oven (about 350°-400°) and 
bake for about # of an hour. Don't allow the water to 
get into the fish. 

Just before serving, pour over the top several 
tablespoons of sour cream (according to the quantity 
of fish and amount of gravy required). Baste carefully 
with other liquid in the dish until cream is absorbed into 
it, and just allow to reheat before serving. Serve with 
mashed potatoes or boiled rice. 


Note: When pouring on the cream, be very careful not to 
allow the cold cream to touch the hot dish. Pile the 
cream on the centre of the fish and let it run down slowly 
as it warms. 

Violet Wittert. 





BRISKET WITH CARROT TZIMAS 


Method: Place meat in saucepan, and cover with the 
vegetables cut up in small pieces. Add water to about 
half the depth of the vegetables and stew about 3 hours 
or until brisket is tender. Then add the sugar, salt, pepper, 
cinnamon, syrup and lemon juice. Mix flour with a little 
water to a smooth paste and add to above mixture, stir- 
ring constantly until it thickens. Continue cooking until 
the gravy boils down — it must not be too liquid. 


Dumplings can be added if desired (see Recipe 336). 
Hanny Seeff. 





CARROT TZIMAS 


Method: Put meat in saucepan with enough boiling water 
to cover. Have the vegetables prepared, cleaned, washed; 
the carrots and parsnips cut into thin rounds, other 
vegetables in small pieces. Cut away the hard outer 
crust of the kohlirabi using the inner part only. Boil for 
4 or 5 hours or longer, taking care to add boiling water 
when necessary so that it should not burn. Hardly any sauce 
must remain when ready. Remove the meat and sprinkle 
in the flour and sugar or syrup. Mix through a few times 
and serve. Enough for 6 people. 


Dumplings can be added if desired (see Recipe 336). 
; Sarah F. Hermer. 
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336 DUMPLINGS FOR CARROT TZIMAS 


1 cups Flour 
1 small teaspoon Baking Powder 
1. dessertspoon Fat 
1 teaspoon Sugar 
Yo teaspoon Cinnamon 
1 Egg 
Little Water 
Salt to taste 
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Ibs. of Brisket 
bunches of Carrots 
Parsnip 
Turnip 
Small piece of Pumpkin 
Small piece of Cabbage 
1 Potato or Sweet Potato 
1 very small Onion 

Salt to Taste 

About 1 dozen Prunes 
1 good tablespoon Syrup 
1 tablespoon Flour 
2 good tablespoons Sugar 
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1 Egg 
Y2 teaspoon Salt 
Pinch of Pepper 
V2 teaspoon Sugar 
2 tablespoons Chicken Fat (or 1/, 
Vegetable, 1/, Chicken Fat) 
1 cup Iced Water 
Flour to mix 
1 teaspoon Baking Powder 


MEAT FILLING: 

1 Ib. Steak 

1 medium-sized Onion 
Seasoning to taste 
Little Chicken Fat 
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1. Ib. Vegetable Fat 

5 cups Flour 

% teaspoon Salt 

1 teaspoon Sugar 

1 bottle Soda Water (iced) 


Method: Rub together flour, baking powder, and fat, 
add sugar, cinnamon and salt. Moisten and mix with egg, 
beaten with a little water, to obtain a smooth soft dough. 
Drop by dessertspoonsful into the Tzimas, and cover tightly 
until well cooked (about 20 to 30 minutes). 


Amy Perlman. 





FLAUMEN TZIMAS (Prune Tzimas) 


Method: Put meat in a pot in enough boiling water to 
cover. Have vegetables scraped or peeled, and washed. 
Cut carrots and parsnips in thin rounds, other vegetables 
in small pieces, but leave the onion whole. Put all in pot 
with meat and let it boil for a good four hours, Add the 
salt, and washed or soaked prunes and continue boiling 
for another hour or more. Longer boiling improves it, but 
care must be taken to prevent burning. A little boiling 
water can be added from time to time when necessary. 


When done there must be practically no sauce left. To 
serve, take off prunes from top and remove meat. Remove 
superfluous fat, add syrup, flour and sugar, mix all up, 
place in vegetable dish, put prunes on top, and serve with 
the meat. 


Sarah F. Hermer. 





PEROGEN 


Method: Beat egg, add seasoning, fat and water. Add 
flour and baking powder, Mix to firm dough, but not too 
hard. (For crisper pastry leave in refrigerator). Roll out, 
cut into squares. Put a filling into each square. Damp 
edges and press together. Bake at 350° till golden brown. 


Method: 
seasoning. 


Mince meat and fried onions, Add fat and 


Anne Tollman (Durban). 





PEROGEN DOUGH (Very Novel) 


Method: Cut vegetable fat into small pieces. Add to 
sifted dry ingredients. Rub through fingers until like 
crumbs. Add soda water and mix with knife to form dough. 


Wrap in greaseproof paper and put in refrigerator for 24 
hours, when it is ready for use. 


Minnie Mowsowitz. 
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Y cup Oil s 
1 Egg 
3/, teaspoon Salt 
1 small teacup cold Water 
2 cups Flour 
31 teaspoons Baking Powder 
Left-over cooked Meat 
Gravy or Soup 
Salt 
Pepper 
Ginger 
Dry Mustard 


341 


6 medium Potatoes 

About 4 tablespoons Flour 
1 teaspoon Baking Powder 
4, teaspoon Salt 
2 tablespoons Fat 


1 Egg 


FILLING: 

2 Ibs. cooked Meat 

2 tablespoons Fat; 2 Eggs 
Salt and Pepper to taste 
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2 Potatoes (large) 

Y2 Onion 

2 tablespoons Flour 

1 Egg 

2 tablespoons Fat 
(preferably Chicken Fat) 

tablespoon Sugar 

tablespoon Syrup 

Pepper, good pinch Salt 

Y_ teaspoon Baking Powder 
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6 Potatoes; 1 cup Flour 
Little grated Onion 
1 dessertspoon Salt 
1 heaped teaspoon Baking 
Powder 
6 ozs. Chicken Fat 
3 Eggs 
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1% Ib. Liver 
Fried Onions 

2 hard-boiled Eggs 
Chicken Fat ; 
Salt and Pepper 


PEROGEN (New Style) 


Method: Beat oi! and egg well together. Add salt and 
cold water. To this mixture add flour sifted with baking 
powder. Beat well and leave. Mince meat and’add salt, 
pepper, ground ginger and a little dry mustard. Add a 
little gravy, soup or water to moisten. Divide dough and 
meat into equal numbers of small portions, then proceed 
as follows: 
Rub a small amount of oil on palm of hand, flatten 
a portion of dough on palm, add a portion of meat, 
press edges together and form into oblong shapes. Place 
on oiled pan. Bru$h a little oil on each pie. Bake for 
8-10 minutes in a very hot oven. Serve hot or cold. 
Irene Ettinger. 





POTATO PEROGEN 


Method: Mince boiled potatoes while still hot. Mix with 
other ingredients. Roll out small portions of "dough at a 
tirne. Fill with meat filling. Roll up like a sausage roll 
and cut into required sizes. Fry in hot fat, about 2” deep. 


3 Tilly Miller. 





POTATO KUGEL (Pudding) 
(Serve as a Dessert) 


Method: Grate potatoes and onion. Add all the other 
ingredients and bake in a greased oven-proof dish at 400° 
until a nice golden brown. Serves 4. 


Helen Aron. 





POTATO KUGEL (Pudding) 

(Serve as an accompaniment to Meat) 

Mathod: Grate potatoes finely. Add all remaining in- 
gredients. Blend thoroughly and place in greased oven- 


proof pie-dish. Bake at 400° till firm and brown. Serves 
12-15. 


Razelle Hirshovitz (Durban). 





CHOPPED LIVER 


Method: Bake liver till blood is drawn out; pour boiling 
water over it. Mince together the liver, onions and eggs. 
Add» chicken fat and salt and pepper to taste. Spread on a 
plate and decorate. 

Celia Kirson. 
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1 Ib. Liver 
*  *Griebenis 
3 Eggs 
1 \small Onion 
‘Chicken Fat 
innamon 
Salt and Pepper 
f 
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1 Cow’s Heel 

3 to 4 Cloves of Garlic 
Bayleaves and Peppercorns 
Salt and Pepper 
Good pinch Ginger 

1 large Onion 
Hard-boiled Eggs 
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3 medium-sized Potatoes 
Small grated Onion 

1 teaspoon Salt 
Dash Pepper 

Y2 teaspoon Sugar 

2 Eggs 

5 tablespoons Flour 

1 teaspoon Baking Powder 
Oil for frying 
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1 Ib. Potatoes 
A small piece of Onion, 
finely grated 
Y, breakfast cup Matzo Meal, OR 
Flour 
teaspoon Baking Powder 
2 teaspoons Sugar 
1 teaspoon Salt 
A pinch of Pepper 
1 Egg, beaten 
Butter or Oil for frying 


_ 
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CHOPPED LIVER 


Method: Grill liver under direct heat to extract all 
blood. Skin liver when cold. Mince together liver, griebenis 
and 2 hard-boiled eggs. Add finely grated onion, chicken 
fat, cinnamon, salt and pepper. Mix with fork, press down 
on to plate. Decorate with alternate sections of yellow 
and white chopped hard-boiled eggs. 


— 


Annie Sims. 





PETZAH (Brawn) 


Method: Place all ingredients except eggs in largest sauce- 
pan and cover with water. If possible start boiling early 
in the morning and keep on adding water so that the heel is 
covered all the time for the first five to six hours, Taste 
to see if sufficiently seasoned. Allow to boil until meat 
falls off bones. Mince into gravy and pour into shallow 
serving dishes. Garnish with sliced hard-boiled eggs. 
When cool place in refrigerator to set. Serve with mustard. 


Lucy Shapiro. 


Note: If softer Petzah preferred, add extra liquid before 
setting (boiling water, stock, or boiling liquid from either 
pickled or fresh tongue or brisket can be used), Can be 
made in pressure-cooker, time according to maker's in- 
structions. 


Gertrude Harvey Cohen. 





POTATO LATKES (Fritters) 


Method: Grate potatoes and onion on fine side of grater. 
Add salt, pepper and sugar. Add beaten eggs. Add flour 
and baking powder. Drop by tablespoons into deep hot 
oil to which small piece of onion has been added. Fry 
to golden brown on each side. Put in oven to dry and 
crisp for about 5 minutes. 


Note: Try serving cold Apple Sauce with hot Latkes. 


Anne Tollman (Durban). 


~ 


es we 
POTATO LATKES (Fritters) 


Method: Peel the potatoes, wash and dry. Grate on 
medium grater (not coarse). Do not strain. Put in all the 
ingredients. Mix. .Let it stand for a few minutes while 
getting the pan ready. (Oil is preferable for frying, as %t 
makes crisper and lighter fritters). Drop by tablespoonsful 
into hot oil. Fry fairly quickly to golden brown on each 
side. Start on high, then switch to medium. Remove, 
place on paper to absorb the oil (not greaseproof). No 
paper is required if fried in butter. Makes 2 dozen. 


L Sarah F. Hermer. 
*See “Useful Cooking Terms.” 
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nna 349 BLINTZES 
3 Eggs Method: Beat eggs and water well. Add flour sifted with 
2 cups Water sait and baking powder. Beat till smooth. Heat small 
1% cups Flour frying pan well. Grease lightly with oil. Pour batter very 
Pinch of Salt thinly to coat bottom of pan, Cook till dry. Then invert 
Y2 teaspoon Baking Powder pan on to brown paper. Place spoonful of filling on each; 


fold into envelope shape. Place in well-greased pie dish. - 





Pack closely, dot with shortening and bake at 400° till 
golden brown. (These are crisper than when fried). 


CREAM CHEESE FILLING: Method:  Méix all ingredients together to a smooth con- 
1 Egg; 1 lb. Cheese sistency. 

Salt, Pepper; Sugar to taste 

Sour Cream to mix to smooth 














paste 
MEAT FILLING: Method: Mince meat with fried onion. Add seasoning 
Cooked Chicken or other Meat and chicken fat. 
Onion Razelle Hirshovitz (Durban). 
Seasoning 
Chicken Fat 
i USEFUL HINT FOR BLINTZES: If, after cooking a few 
|, blintze leaves, they start sizzling and frying unevenly, it is 
ii because the pan is getting too hot. Swing the empty pan 
i, in the air a few times to cool it slightly, after which the 
i leaves will fry smoothly and evenly again. 
; Mona Elkin. 
| 
1 
i} 
i 350 KREPLACH 
2 cups Flour Method: Make a dough stiff enough to roll, of the flour, eggs 
} 3 Eggs and water. Roll out thinly, cut into small squares, put in little 
i 1 tablespoon Water balls of minced meat, press edges together well and let 
i) them dry for a little while. Cook in water for about a 
iH) ‘ quarter of an hour, drain off the water and serve with soup. 
1 MEAT FILLING: Method: Mince together cooked meat, fried onion, and 
i Yo Ib. Rib hard-boiled egg. Season to taste. If too dry, add a little 
i} 1 hard-boiled Egg chicken fat or gravy. 
i 1 small Onion 
H Salt and Pepper Celia Kirson. 
| 351 LOKSHEN AND FARFEL 
ta LOKSHEN: Method: Make a well in the centre of flour. Drop in 
it 2 cups Flour (sifted) eggs. Add water. Mix to a stiff dough, adding more flour 
i 3 Eggs if necessary. Roll out as thin as paper, allow to dry partly. 
‘i 1 cup cold Water Fold as for roll of material. Shred like lettuce, very fine 
i; for soups, about %” broad for puddings, etc. Lift high 
I to allow rolls to open into strips. Complete drying. Store. 
f FARFEL (1): Method: Proceed as above, but do not roll. Break into 
Flour large lumps for drying. When quite dry, grate on very 
ii 3 Eggs fine grater. Store. 
1 cup cold Water Annie Sims. 
= FARFEL (2): Method: Place flour on board, make well. Break egg into 
1 cup Flour centre. Chop flour into egg from outer edge inwards until 
1 Egg ingredients form farfel. 


Note: This is a quick and novel. method. 
Esther Gordon. 
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Eggs 

Pinch of Salt 

to 3 tablespoons Water 
Flour to mix 


Eggs 

tablespoon Oil 
teaspoons Sugar 
Pinch of Salt 
Flour 
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Eggs 

cups Flour 

teaspoon Salt 

teaspoon Sugar (optional) 
tablespoons Oil 


heaped cups Flour 

Eggs less 2 Whites 
Pinch of Salt and Pepper 
tablespoons Oil 
tablespoon Brandy 
Sugar for sprinkling 


Eggs 

cup Sugar 

cup Oil 

Pinch of Salt 

Ib. Self-Raising Flour 


(for Passover, use special 


flour) 
Extra Sugar for sprinkling 


TRADITIONAL JEWISH DISHES 





MANDALACH 
(To be used in Clear Soup or for Savouries) 


Method: Beat eggs, salt and water together. Add flour to 
form a firm dough but not sticky. Knead well. Roll out 
on floured board. Cut into very small diamond shapes 
(about %”) and drop into boiling oil. Remove, drain off 
oil and sprinkle on salt while hot. 


Razelle Hirshovitz (Durban). 





KICHLACH 


Method: Beat eggs, oil, sugar and salt well. Add sufficient 
flour to form soft dough. Roll out thinly and paint over 
lightly with a little oil. Sprinkle with little sugar, © Cut in 
rounds or squares. For baking, do not use a biscuit tin. 


If using a coa! stove, place kichlach directly in very hot 
oven and remove as soon as crisp and light brown (about 
five or six minutes). If using electric stove, remove tray 
which covers bottom element and place it a few rungs 
higher. Heat the oven to 500°. Place kichlach directly 
on to hot tray. Bake as above. After removing first lot, 
reheat oven to 500° before inserting second lot. 


Betty Adler. 





KICHLACH 


Method: Remove whites of 3 eggs and beat up. Place 
flour in basin and make a well, Add salt, oil, 3 whole 
eggs, 3 yolks, and the beaten up egg whites. Mix together 
and make a soft dough that can be rolled out thinly. Cut 
into rounds or other shapes and brush over lightly with 
oil. Sprinkle with sugar for sweet kichlach or with salt 
and pepper for savoury kichlach. Pass rolling pin lightly 
over shapes again. Prick all over with a fork. Oven 
should be hot, and baking pan should be heated before 
kichlach are placed on it. Bake until golden brown — 
about 8 to 10 minutes. First place on bottom shelf, then 
when risen change to top shelf in oven. 

Annie Sims. 





EGG KICHLACH 


Method: Mix flour, eggs (beaten), seasoning, oil and 
brandy to form an ordinary dough just firm enough to roll 
very thin. Sprinkle with sugar, cut rounds or squares, and 


bake in hot oven. 
Temperature: 500°. Time: 5-10 minutes. 


Celia Kirson. 





BISCUIT-KICHEL 


Method: Beat eggs, sugar, oil and salt well together. Add 
flour gradually. Roll out thinly. Sprinkle with sugar. Cut 
into squares. Place on a wire cake cooler. Bake in a 
very hot oven for a few minutes to a pale kichel-colour. 
Oven may be opened to judge if biscuits are ready. If 
necessary, gently prise off cake cooler. 


Julie Cohen. 
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NOTES 


3 or more bunches Carrots 
Sugar (see method) 
1 dessertspoon Ginger (or to 
taste) 
1. cup of shelled and crushed 
Walnuts 
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12 cups grated Carrots 

cups Sugar 

Lemon 

Oranges 

teaspoons Ginger (or more) 
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2 Ibs. dried Apricots 
8 cups Sugar 


360 


2 Ibs. dried Kelsey Plums 
6 cups Sugar 
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5 Grapefruit or Oranges 

5 cups Sugar 

Y cup Water 

¥Y cup Orange Juice 

3 tablespoons Icing Sugar 





INGBERLACH 


Method: Scrape carrots and wash, place in saucepan, 
cover with water and boil until soft. Remove from water 
and when cool, grate on small grater. Squeeze out super- 
fluous moisture and then measure. To each cup of carrot 
pulp add one cup of sugar. Stir right from the beginning 
to prevent burning. When mixture comes away from the 
pan and shows signs of whitening in places, stir in the 
ginger and the nuts. Spread on wetted board, and cut 
when quite cold in the desired shapes. Turn sweets round 
to dry on the other side. 

Sarah F, Hermer. 





INGBERLACH 


Method: Wash carrots. Grate on coarse grater. Add 
sugar and boil for 1 hour; allow to boil quickly, stirring 
occasionally to avoid burning. Add juice of lemon and 
oranges, all grated rinds and ginger. To test if ready, 
take a spoonful and place on a saucer and allow to cool. 
If mixture holds firmly, it is ready to come off the stove. 


Wet a pastry board slightly with cold water and pour 
mixture on to it. Smooth down with a knife into a square 
slab to thickness liked, about 1” thick. Allow to set 
overnight. Cut diagonally into strips to form diamond 
shapes. If, when cutting, mixture is too soft, it can be 
reboiled a second time. Annie Sims. 





APRICOT PLETZLACH 


Method: Wash apricots well, soak overnight in warm 
water, simmer between 10 and 15 minutes, mince well, add 
sugar, cook for 25 minutes, place on wet board, and when 
dry cut into squares. Sprinkle little sugar on top. 


Celia Kirson. 





KELSEY PLUM PLETZLACH 


Method: Cover plums with water in fairly large pot. Soak 
for 24 hours. Put on stove to boil, watching carefully that 
fruit does not burn. When plums are quite dissolved, add 
sugar and, stirring all the time, boil for another 30 to 40 
minutes. Jam should then start lifting from pot. Cool for 
a couple of minutes, and pour on to wet board. When 
set, cut into square blocks. Store in an open jar. 


Anne Fonn. 





POMERANTZEN 


Method: Carefully peel skin off fruit in quarters. Cover 
skins with water and cook till soft. Cool, and cut off the 
thin yellow rind. Add sugar, water and orange juice and 
cook for about 1% hour or until the sugar thickens. Place 
on wet board, mix icing sugar with the thickened sugar, beat 
up well, and pour mixture over the slices. Allow to cool 
overnight. 


Celia Kirson. 





362 


7 Grapefruit 
1 cup Orange Juice 
6 level cups Sugar 
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12 Eggs (less 3 Whites) 
2 tablespoons Oil 


Flour to make a soft dough 


(about 2 Ibs.) 
Pinch of Ginger 
cups Water 


Nos 


teaspoons Ginger 
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Eggs (less 2 Whites) 
teaspoon Ginger 
tablespoons Salad Oil 
cup Honey 

cup Syrup 

cup Sugar 

1Y% cups cold Water 

3, cup boiling Water OR 
Strong black Coffee 
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Eggs, less 2 Whites 
egg-cup Oil 
egg-cup Brandy 
Flour 

Prunes and Raisins 
cups Sugar 

cups Syrup 

cups Water 
tablespoon Ginger 
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Eggs, less 2 Whites 
egg-cup Oil 
egg-cup Brandy 
Flour 

Prunes and Raisins 
6 cups Sugar 

4 cups Water 


~—© 


Ibs. Syrup, 2 Ibs. Sugar 


cups Flour (approximately) 
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GRAPEFRUIT POMERANTZEN 


Method: Cut grapefruit into quarters. Remove fruit pulp 
and boil peel for 20 minutes. Pour off water and boil peel 
for another 20 minutes. Pour off this water and replace 
with cold water. When cool, peel off rind and allow to 
soak overnight in a dish of fresh cold water. Take orange 
juice (if no oranges, then 1 cup water) and sugar and 
boil up. Drop in the quarters and boil until very little 
syrup is left and the skins are clear. Place on board and 
double the quarters over each other. Cut up in pieces 
when required. 


Jane Sallis (Heilbron). 





TEIGLACH 


Method: Beat eggs well, add oil, flour and a pinch of 
ginger. Make a soft dough, knead well and roll into small 
balls, or shape as desired. Bring water, syrup and sugar 
to boil and put in the teiglach. Do not lift lid for 20 
minutes. Boil till golden brown, then add ginger, stirring 
well. Remove from fire and place teiglach on a wet board. 
Sprinkle with sugar while hot. 


Bella Herrison. 





TEIGLACH 


Method: Knead well together the flour, eggs, ginger and 
oil. Make into various shapes. Put honey, syrup, sugar 
and water into saucepan and bring to boil on hot stove. 
When mixture boils, drop in teiglach and boil on high 
about 10 minutes, keeping pan airtight. Then switch stove 
to medium and boil another 10-15 minutes. Open lid of 
pan and stir occasionally for another 35 minutes. Remove 
from stove and pour % cup boiling water or coffee over 
teiglach. 
Stir quickly to loosen them. Sprinkle sugar generously 
over teiglach after placing on a wet board, 
: Ivy Miller. 





BROWN TEIGLACH 


Method: Beat the seven whites well and then mix with the 
nine beaten yolks. Add oil, brandy and enough flour to make 
stiff dough. Cut to any desired shapes and fill with prunes 
and raisins. Boil sugar, syrup and water, put in teiglach, 
cover and boil for 25 minutes without lifting lid. After that 
stir occasionally until teiglach get brown. Just before 
removing from stove, add the ginger. Place on wet board. 


D. Weiner. 





WHITE TEIGLACH 


Method: Beat the seven whites well and then mix the nine 
beaten yolks. Add oil, brandy and enough flour to make a 
stiff dough. Cut to any desired shapes and fill with prunes 
and raisins. Bake at 350° for about 20 minutes until very 
very lightly browned. 

Boil sugar and water, put in teiglach, cover and boil for 25 
minutes without lifting lid. After that, stir occasionally until 
sugar binds. Place on wet board. 


D. Weiner. 
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Dishwashing Cares! | 
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aN] E WwW KOSHER 


LIQUID 





CONCENTRATED 


RHWASHING WONDER | 


ohare One squeeze and dishwashing's 


good as done! 


Kosher FRUM is concentrated and so economical! You can 
wash all your dishes with just one squeeze of FRUM in either 
hot or cold water! FRUM cuts grease fast. . . leaves dishes 
and glassware diamond bright! Perfect for woollens, wonderful 
for delicate fabrics — and extremely gentle to hands. That's 
FRUM! Get FRUM now and enjoy the most labour-saving 
dishwasher ever! 


Trade Enquiries: 


KWIKBRITE (PTY.) LTD., Box 3396, Johannesburg. 
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367 KNEIDLACH 
3 Eggs Method: Add all ingredients, except Matzo Meal, to beaten 
Yo cup cold Water yolks. Fold in whites, beaten stiff but not dry. Add Matzo 
VY teaspoon Salt Meal to absorb liquid mixture, to a light dropping consis- 
YW, teaspoon Pepper tency. Now add more seasoning to taste. Put into 
¥, teaspoon Cinnamon freezer of fridge for about 1/, hour. Makes about 10 balls. 
2 tablespoons softened Fat Drop into boiling soup or water for about 20 minutes, with- 
(preferably poultry) out lifting the lid. 
About 1 teaspoon finely-grated Annie Sims. 
Onion 
Matzo Meal 
368 KNEIDLACH 
2 Eggs Method: Beat eggs until frothy, add water and fat, and 
2 tablespoons Water beat again. Add seasoning and enough Matzo meal to 
2 tablespoons Chicken Fat form soft consistency. Leave for 1 hours. Form small 
Salt and Pepper balls, boil in salted water with lid closed for 20 minutes. 
Pinch of Cinnamon 
V2 teaspoon Sugar Zelma Meyerowitz (Parys). 
Matzo Meal 
369 KNEIDLACH (Quick, simple) 
2 Eggs Method: Beat eggs well. Add fat and seasoning; beat 
2 tablespoons Fat again. Add sufficient Matzo meal gradually to make mix- 
Salt and Pepper to taste ture just firm enough to form into balls. Do not allow to 
Matzo Meal stand. Boi! in salted water, or in the soup, about 20 


minutes, without removing lid. 
Violet Wittert. 





370 POTATO KNEIDLACH 
(A delicious and novel Passover recipe) 


10 large Potatoes Method: Peel and finely grate potatoes (but do not mince). 

1 heaped tablespoon Chicken Fat Put into muslin bag or cheese cloth and squeeze out all 

1 heaped tablespoon Matzo Meal liquid completely. Add remaining ingredients, the egg un- 
Salt and Pepper beaten. Mix thoroughly. Form into small balls and press 

1 Egg a deep dent into each. 

FILLING: 


Crumble together the ingredients of the filling and put 
4 heaped tablespoons Matzo Meal about 1 teaspoonful into each dent. Close the kneidlach 
1 level tablespoon Chicken Fat and roll again into a smooth, round shape. Drop them 

Salt carefully into a large pot of salted boiling water and boil 





for at least 2'/>-3 hours. Serve with clear soup. Serves 6-8. 
Ray Bloch. 

371 PESACH MEAT BLINTZES 
3/, cup Potato Flour Method: Sift dry ingredients. Add to beaten eggs. Use 
1 cup Cake Meal water to make a smooth batter. Grease heated pan lightly 
Pinch of Salt with fat; pour batter thinly to cover base of pan. When 
3 Eggs dry, turn out on to a cloth. Grease pan for each pancake. 
2 cups Water Put a little meat filling (Recipe No. 349) on to each pan- 


cake, fold into envelope shape and fry. 


Note: See “Useful Hint” at foot of Recipe No. 349. 
Celia Kirson. 
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motte 372 ALMOND BISCUITS (*Parava) 
2 Egg Whites Method: Beat egg whites very well. Add sugar gradually; 


4 tablespoons Sugar 
2 tablespoons Ground Almonds 
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ozs. Butter 

ozs. Matzo Meal 

ozs, Potato Flour 
tablespoons Ground Almonds 
oz. Castor Sugar 

Pinch of Salt 

oz. Sugar 


1 Egg 
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Y, |b. hard Butter 

Y2 cup Sugar 

134, cups Passover self-raising Flour 
1 Egg 
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2 tea cups Cake Meal 

3/, tea cup Sugar 

1 heaped tablespoon Ground 
Almonds 

Y% |b. Butter 

1 tablespoon Cream 
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3 Egg Whites 

4 ozs. Sugar 

4 ozs. Ground Almonds 
1 teaspoon Cinnamon 
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Y2 Ib. Butter 

cup Sugar 

cups Passover self-raising Flour 
tablespoon Ground Almonds 
tablespoon Potato Flour 

Yolks 

White of Egg 
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beat thoroughly to form stiff meringue. Add ground al- 
monds. Place teaspoonsful on greased pan. 


Temperature: 250°- 300°. Time: Till set. 
Anne Tollman (Durban). 





ALMOND CRISPS 


Method: Rub butter finely through all dry ingredients. Add 
beaten egg. If too dry add very little water. Roll into 
small balls with moistened hands. Flatten. Score with fork. 


Decorate with nuts, cinnamon and castor sugar, etc., or 


leave plain. Bake on greased sheet in moderate oven to 
golden brown. Handle with care as biscuits are very 
crisp. 


Gertrude Harvey Cohen. 





BASIC DOUGH FOR APPLE OR 
CHEESE TART 


Method: Cut butter into small pieces and crumb with 
sugar and flour. Mix in beaten egg; add more flour if 
necessary. Roll or pat on to greased ovenproof dish. Brush 
over lightly with unbeaten white of egg. Add filling. Bake. 


Temperature: 350°. Time: Till done. 





Variations: Coconut, Almond or Fruit Fillings can also be 
used, 

Deborah Malkin. 
BISCUITS 


Method: Knead all ingredients well together as you do for 
shortbread. Roll dough into small balls and flatten slightly 
by pressing a nut on top. Bake on greased tin. 


Temperature: 450°. Time: 10-15 minutes. 


Jane Berghaus. 





BISCUITS (*Parava) 


Method: Beat whites until stiff; add sugar and beat. Add 
almonds and cinnamon: Beat again until mixture is dry. 
Drop teaspoonsful on to sheet of greaseproof paper and 


bake. 
Temperature: 350°. Time: Until set. 


Blanche Abrahams. 





BISCUITS DELIGHTFUL 


Method: Cream butter with sugar. 
well together. 


Beat all ingredients 
Roll out into shapes, Bake on greased pan. 
Temperature: 375°. Time: Till golden brown. 


Ciaire Weil. 


*See “Useful Cooking Terms.” 
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4 Egg Yolks; 1 whole Egg 

Ya Ib. Castor Sugar 
tablespoon Cinnamon 

; teaspoon Ground Ginger 

1. tablespoon Cake Meal 

Y2 Ib. Ground Almonds 
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3 Eggs 
4 tablespoons Sugar 
Salt 
2% heaped tablespoons Potato Flour 
22 heaped tablespoons Cake Meal 
1 cup chopped Walnuts 
1 cup chopped Dates 
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Y, |b, Butter 
1 level cup Sugar 


3 Eggs 
Passover self-raising Flour 


381 


Matzos, as many as required 
Little Milk 

Cheese Cake Mixture 
Potato Flour 

Cinnamon and Sugar 
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Eggs 

cup Sugar 

tablespoons Potato Flour 
cups Coconut 


NNW 
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1. teaspoon Salt 

2 tablespoons Sugar 
1% cups Boiling Water 

2 cups Matzo Meal 

Y_ cup melted Butter; 4 Eggs 
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CINNAMON BALLS (*Parava) 


Method: Beat yolks and whole egg together with sugar 
and other ingredients. Form into balls and bake. When 
ready, while still hot, roll in icing sugar. 


Temperature: 450°. Time: 5 minutes only. 


Violet Wittert. 





DATE AND NUT SQUARES (‘Parava) 


Method: Beat yolks, sugar and salt till creamy and smooth. 
Add sifted flours. Mix in nuts and dates; fold in stiffly 
beaten whites. Spread on small greased swiss-roll tin and 
bake. Cut in squares while hot. 


Temperature: 415°. Time: 15-20 minutes. 


Note: These are delicious. Five heaped-tablespoons flour 
can be substituted for potato flour and cake meal, for 
ordinary use during the year. 

Lucy Friedlander. 





DELICIOUS BISCUITS 


Method: Cream butter and sugar well. Add eggs one by 
one and beat well. Add sufficient self-raising flour to make 
good texture. Decorate as required. 


Temperature: 375°. Time: Till golden brown. 
M. Brener. 





GESCHMIRTE MATZOS 


Method: Dip matzos carefully in milk to moisten, but not 
to soften. Spread thickly with cheese mixture (see Recipes 
95 and 96) substituting potato flour for custard 
powder or flour. Sprinkle over with cinnamon and sugar. 
Bake in moderate oven till lightly set. Cut into required 
sizes while warm. Can also be made on small Matzo 
Crackers. 

Violet and Gertrude. 





MACAROONS (*Parava) 


Method: Beat whites stiffly, add sugar and whip again. 
Add potato flour. Steam over pot of boiling water for 
10-12 minutes, stirring constantly. Remove from stove and 
add 2 cups coconut. Whip yolks and add to mixture. 
Form into small cones and place on greased baking sheet. 


Temperature: 350°. Time: About 10 minutes. 
Anne Tollman (Durban). 





MUFFINS 


Method: Dissolve salt and sugar in water; pour over meal. 
Mix well. Leave for 5 minutes, Add butter and eggs; mix 
thoroughly. Form into patties 24” across and 3%,” thick 
and bake (makes 12). 


Temperature: 450°- 500°. Time: Till brown. 


*See “Useful Cooking Terms.” 





Hanny Seeff. 
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1 cup Sugar 
6 Eggs 
Y Ib. Hazel Nuts 
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3 tablespoons Fine Meal 

Y%, tablespoon Ground Cloves 
Y, tablespoon Ground Ginger 
Y2 tablespoon Cinnamon 

6 Eggs 

6 tablespoons Sugar 
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5 Eggs 
5 tablespoons Sugar 
Juice of 2 medium Lemon 
2 tablespoons Cake Meal 
3 tablespoons Potato Flour 
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Eggs 

tablespoons Sugar 
tablespoon Orange Juice 
teaspoons Orange Rind 
tablespoons Potato Flour 
tablespoons Cake Meal 
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ORANGE FILLING: 

Y, cup Sugar 

1 tablespoons Potato Flour 

VY, teaspoon Salt 

Y2 cup Orange Juice 

2 teaspoons grated Orange Rind 
2 teaspoons Butter; 1 Egg Yolk 
1 teaspoon Lemon Juice 
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Y, cup Oil 

Y2 cup Sugar 

1 Pineapple, cut in rings 

3 soaked Prunes 

VY cup chopped Walnuts 

3 Eggs 

2 tablespoons Sugar 

1. tablespoon Potato Flour 

1 tablespoon Cake Meal 
Salt 
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NUT CAKE (*Parava) 


Method: Beat the sugar and yolks well, add minced nuts, 
mix well, fold in stiffly beaten whites and pour into lined 
and greased tin. 

Temperature: 325°- 350°. Time: 30-45 minutes. 


Deborah Malkin. 





SPICE CAKE (*Parava) 


Method: Sift all dry ingredients 4 times. Beat yolks with 
sugar until thick and fold in dry ingredients. Fold in stiffly 
beaten whites. Pour mixture into lightly-greased pan and 
bake in slow oven until a toothpick inserted will come out 
dry. 

Hanny Seeff. 





SPONGE CAKE (*Parava) 


Method: ‘Beat eggs and sugar until very stiff. Add lemon 
juice. Fold in remaining ingredients and mix slowly. Bake 
in tin greased with oil. Do not open oven while baking 


Temperature: 350°. Time: 30-35 minutes. 


Miriam Brener. 





ORANGE SPONGE CAKE 


Method: Beat whites stiffly, adding yolks one at a time, 
mixing well after each addition. Stir in sugar gradually, 
beating well. Add juice and rind. Fold in dry ingredients. 
Bake in two sandwich tins. 


Temperature: 400°. Time: About 15-20 minutes. 


Method: Put sugar, potato flour and salt in top of double 
boiler and mix well, Add orange juice and rind, butter 
and yolk; cook until thick and smooth. Remove from fire 
and add lemon juice. 

Becky Myers. 





UPSIDE-DOWN CAKE (‘Parava) 
(May be served as a Dessert) 


Method: In a round, sandwich cake tin, pour the oil and 
sprinkle the 2 cup sugar over it. Over this, arrange the 
pineapple rings, place a small round of prune in centre 
of each and sprinkle nuts over all empty spaces and the 
rings. Beat eggs and sugar till light and foamy, fold in 
sifted flours and salt, pour into tin and bake. While 
hot, turn out on to serving plate bottom side up. 


Temperature: 400°. Time: 30 minutes. 


Note: Apple Rings can be substituted for Pineapple. 
Lucy Friedlander. 
*See “Useful Cooking Terms.” 
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1 medium Cauliflower 

1 teaspoon Salt 

Little Pepper 

Egg 

4 tablespoons Matzo Meal 
Butter or Oil 
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3 or 4 Matzos 
Pineapple and/or Apple 
2 tablespoons Fat 


2 cups Boiling Water or Stock 


VY, teaspoon Salt 

Y%, teaspoon Cinnamon 
2 tablespoons Sugar 
2 Eggs 


Buttered Matzos 

cup Currants 

Eggs 

tablespoons Sugar 
cups Milk 

Lemon or Orange Rind 
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PART 1: 
3 Eggs 
3 tablespoons Sugar 
1 tablespoon Potato Flour 
2 tablespoons Cake Meal 


PART 2: 
Stewed Prunes 
Blanched Almonds 
1 tablespoon Potato Flour 
Y2 pint Water 
Juice and rind of 1 Lemon 
2 tablespoons Sugar 
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1% cups Matzo Meal 

ozs. Shortening 

ozs. Currants 

ozs. Sultanas 

ozs. Dates 

tablespoon Honey 
tablespoons Sugar 
teaspoon Cinnamon 
Eggs 

Little Water if necessary 
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PAS@OVER DISHES 


CAULIFLOWER FRITTERS (Vegetarian Dish) 
Method: Boil cauliflower till soft. Drain, mash well. Add 
rest of ingredients. Make fritters. Roll in meal, Fry till 
brown in butter or oil. Drain on brown paper. 


Razelle Hirshovitz (Durban). 





MATZO FRUIT LAYER PUDDING 


Method: In a fireproof dish, put alternate layers of matzos 
(whole or broken), and sliced pineapple and/or apples 
(bottom and top layers to be matzos — 4 layers in all; 
quantity of fruit to be sufficient for the 3 alternating layers). 


Melt fat in boiling water or stock, add salt, cinnamon and 
sugar. Beat together with 2 beaten eggs. Pour this over 
matzos, ensuring that liquid is sufficient to soak them all. 
Bake in moderate oven about 20-30 minutes. 


Note: For “Milk” meal, use 2 cups boiling milk, or milk 
and water in place of soup and 2 tablespoons butter in 
place of fat. 

Helen Aron. 





MATZO MILK PUDDING 


Method: Put into greased oven-proof dish, alternate layers 
of buttered Matzos, broken up, and currants, Pour over 
this, beaten eggs mixed with remaining ingredients, Leave 
for % hour. Bake in moderate oven till set. Make stiff 
meringue with two egg whites and four tablespoons sugar. 


Spread over pudding. Return to cool oven (200°) till golden 


brown. 
Deborah Malkin. 





PRUNE PUDDING (*Parava) 


Method: Beat eggs and sugar till light and creamy. Fold 
in sifted flours. Bake in swiss-roll tin 1” high. 


Temperature: 400°. Time: 10 minutes. 


Method: Turn the baked sponge cake on to serving plate. 
Arrange halved stewed prunes in neat rows on top, with a 
row of almonds between each row of prunes. Mix potato 
flour with liquids, sugar and rind, bring to boil and boil 
for five minutes, stirring all the time. Cool slightly, then 
spoon over the prunes and nuts and allow to cool. 


Lucy Friedlander. 
STEAMED PUDDING (*Parava) 


Method: Brown the matzo meal. Cut up the shortening 
and add. Then add all the fruits, honey, sugar and cinna- 
mon. Beat the eggs well and mix into a stiff mixture. Add 
a little water if necessary. Steam for 2% hours.. Serve 
with Wine Sauce (see “Saucy Sauces’), but substitute 
Potato Flour in place of Cornflour. 





Heda Machlup. 
*See “Useful Cooking Terms.” 
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Ask for 
TABLE TOP 
frozen foods 


Quick... convenient... inexpensive 
and fresher than fresh! 


Look for this sign 


Table 


Top 





and pop into your Table Top shop to 
choose from the largest range of frozen 
fish and vegetables in South Africa. 


——-SALADS AND SALAD DRESSINGS 


FOR ADDITIONAL SALAD RECIPES, REFER TO INDEX. 





tablespoons Butter 

yolks of Eggs 
dessertspoons Flour 
tablespoons Sugar 

Pinch of Cayenne Pepper 


¥/, teaspoon dry Mustard 
1% cups Milk 
Y2 cup Vinegar or Lemon Juice 
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Eggs 

teaspoon dry Mustard 
teaspoons Sugar 
teaspoon Salt 
tablespoons Vinegar 
tablespoons Water 
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Egg Yolks 

teaspoons Salt 

teaspoons dry Mustard 
teaspoons Sugar 

teaspoons White Pepper 
dessertspoons boiling Water 
cups Oil 

tablespoons Vinegar 


397 


1 


cup Olive or Salad Oil 


Y_ cup Vinegar 
Y2 teaspoon Salt 
4, teaspoon White Pepper 


2 


Few grains Cayenne 
tablespoons Chopped Parsley 
(optional) 


398 


¥Y cup Olive or Salad Oil 
Y_ cup Lemon Juice 
Y2 teaspoon Salt 


2 


Few grains Cayenne 
tablespoons Sugar or Honey 


MAYONNAISE 


Method: Melt butter in double cooker. 
very well and mix in dry ingredients. Pour into melted 
butter, stirring briskly, and add milk. Stir over boiling 
water until thick like a custard, then add vinegar or lemon 
juice. Leave to cool, then bottle. 


Beat yolks of eggs 


Sophie Cohen. 





MAYONNAISE (*Parava) 

Method: Beat eggs very well. Add mustard, sugar and 
salt. Then add vinegar and water. Put into double cooker 
for 5-10 minutes and stir constantly until thick. 


Razelle Hirshovitz (Durban). 





MAYONNAISE (*Parava) 


Method: Boil vinegar and put aside to cool. 


Place yolks 
in large bowl of mix-master. 


Add all seasoning. Beat to 
combine ingredients. Add boiling water, combining with 
mixture. Now add first cup of oil, about a teaspoonful at 
a time, beating all the time. On this stage will depend 
the quality of the emulsion. As the mixture thickens, the 
oil may be added in larger, but not large quantities. Then 
add the second and third cups of oil, but not all at once. 


Each addition must be well beaten in, until all traces of oil 
disappear into the mixture. Lastly, add the cooled vinegar, 
and beat again. 


If a smaller quantity is required, reduce proportionately to 
2 egg-yolks or 4 egg-yolks. 


Having boiled the vinegar, the mayonnaise will last in- 
definitely and need not be stored in the fridge. 


Gertrude Harvey Cohen. 





FRENCH DRESSING 


Method: Combine all ingredients and beat or shake thor- 
oughly before using. Keeps well in a jar in the fridge 
(without the parsley). 
Makes 114 cups. 

Violet Wittert. 





LEMON FRENCH DRESSING 


Method: Combine all ingredients and beat or shake well 
before using. 
Makes 1 cup. 


Violet Wittert. 
*See “Useful Cooking Terms.” 


———— 
— eee eee 
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SALADS AND SALAD DRESSINGS 


399 


cup French Dressing 

tablespoons Chopped Parsley 

tablespoon Chopped Chives 

tablespoon Chopped Sweet 
Pickles 

1 teaspoon Chopped Capers 
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400 


2 cups diced Apples 
VY. cup seedless Raisins 
3 dessertspoons raw minced 
Onion 
VY, cup Mayonnaise 
Seasoning 


401 


Dates (diced) 

Apples (diced) 

Finely shredded Cabbage 
Salt; Mayonnaise 


402 


1. tin Asparagus Cuts 

2 or 3 hard-boiled Eggs 
Mayonnaise 
Seasoning 


403 


1 Avocado Pear 

Sliced Pineapple 
tablespoons Water 
tablespoons Lemon Juice 
teasp. Salt; 1%, teasp, Pepper 
Grated Carrots 

Sugar to taste 


~-~ND 


1 cup cooked Beetroot 
1 cup raw Apples 
Lemon Juice 
Sugar and Salt 


405 


or 4 large Beetroots 
tablespoons Sultanas 
Vinegar 

Seasoning 

1 teaspoon Cornflour 


nw 


VINAIGRETTE DRESSING 


Method: Combine all ingredients and beat or shake well 
just before using. 


Note: For French Dressing, see Recipes 397 and 398. 


Violet Wittert. 





APPLE RELISH 


Method: Mix apples, raisins and onions. Toss mixture in 
mayonnaise; season to taste. Also nice if made with 
stewed apples, instead of raw apples. Serve as delicious 
accompaniment to cold chicken. 


Razelle Hirshovitz (Durban). 





APPLE-DATE SALAD 


Method: Mix equal quantities of dates and apples with 
the cabbage, adding a little salt and mayonnaise to taste. 


Gertrude Harvey Cohen. 





ASPARAGUS AND EGG SALAD 


Method: Mix asparagus and chopped eggs. Season to 
taste. Thin down slightly, sufficient mayonnaise with some 
asparagus liquid, just enough to absorb mixture. 

Shirley Sacks. 





AVOCADO PEAR SALAD 


Method: Cut pulp of Avocado into small pieces; cube 
pineapple (have more avocado than pineapple). Mix re- 
maining ingredients and toss the fruit in this juice. Arrange 
on crisp lettuce leaves. Garnish with finely-grated carrots. 


Razelle Hirshovitz (Durban). 





BEETROOT-APPLE SALAD 


Method: Dice beetroot and apples. Toss in lemon juice, 
adding sugar and salt to taste. 
Violet Wittert. 





BEETROOT RELISH 


Method: Peel boiled beetroots, and chop, or grate coarsley. 
Add sultanas; boil with water to cover for 15-20 minutes. 
Add vinegar and seasoning to taste, and thicken with 
about 1 teaspoon cornflour, mixed with little water. Serve 
hot as a sweet vegetable, or cold as a relish for cold 
poultry, meat or fish. 


Dora Sieradzki. 





406 


1 small Cabbage 

Y% cup Salt 

3%, cup Sweet Cream 

1 teaspoon dry Mustard 

VY, teaspoon Pepper 
Sugar and Salt to taste 

2 tablespoons Vinegar 


407 
1 Cabbage 
Salt 
Lemon Juice 
Sugar 
Mayonnaise 


1 tablespoon Tomato Sauce 


408 
1 firm Cabbage 
1 Pineapple 
About 6 Granadillas 
Salt 
Sugar 


Mayonnaise (optional) 


409 


1 Cabbage 

Pineapple 

2 to 3 Sweet Carrots 
Pinch Salt 
Sugar 
Juice of 1 or 2 Oranges 


_ 


4 to 5 tablespoons Mayonnaise 


410 
About 31, Ibs. Cabbage 


1 grated Onion 
2 dessertspoons each of: 


Salt, Sugar, Vinegar and 


Lemon Juice 
2/; pint Cream 


411 


1 very hard Red Cabbage 
4 tablespoons Mayonnaise 
4 


tablespoons Sweet Cream 


Salt 
Sugar 
Vinegar to taste 


SALADS 


CABBAGE SALAD 


Method: Shred «cabbage very finely. Put into basin; 
sprinkle with salt. Cover with cold water. Leave about 
2 hours. Drain and wash well. Add all seasoning to 
cream; mix well. Blend with cabbage. 


B. Rostowsky. 





CABBAGE SALAD 


Method: Choose size of cabbage according to number 
of servings required. Shred finely; wash well and drain. 
Rub salt through cabbage and squeeze to remove all 
moisture. Add lemon juice and sugar to taste, Add 
sufficient mayonnaise to cover all the cabbage lightly. 
Divide in two and mix one half with the tomato sauce 
(if stronger flavour preferred, add more tomato sauce). For 
serving, line salad bowl with the green salad and place 
red-coloured salad in centre. 

Sophie Cohen. 





CABBAGE AND GRANADILLA SALAD 


Method: Shred cabbage finely, wash well and drain 
thoroughly. Mix with grated pineapple and granadilla pulp. 
Add a good pinch of salt, and sugar to taste. If liked, 
add some mayonnaise to taste. 

Gertrude Harvey Cohen. 





CABBAGE SALAD (Novel) 

Method: Shred cabbage finely, grate pineapple and carrots. 
Mix ‘together. Add salt and sugar to taste, orange juice 
and mayonnaise. Make at least 1 hour before serving. 


Dawn Cohen. 





CABBAGE SLAW (American) 


Method: Shred cabbage very finely, pour over boiling 
water, drain, then chill thoroughly. Add all other in- 
gredients and mix well. 


Jeanette Cohen. 





RED CABBAGE SALAD 


Method: Shred cabbage very finely with bean slicer. Wash 
very well and drain thoroughly. Mix remaining ingredients 
well, toss lightly into cabbage. A white cabbage may be 
used in place of red. 


Ettye Cohen. 
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412 


1 Ib. Cream Cheese 

Y2 cup chopped Nuts 

Y2 cup grated Carrots 

1 diced Pineapple 

Ya cup cooked green Mealies 

1 hard boiled Egg 
Mayonnaise to taste 


413 


2 cups shredded raw Cabbage 
1 cup cooked Peas 
Y2 cup diced cooked Beetroot 
1 diced raw Onion 
Yo cup diced cooked Carrot 
Salt and Pepper 
French Dressing to taste 


1 cup diced cold Potatoes 

Y2 cup diced Apple 

VY, cup diced Celery 

VY, cup sliced Banana 

1 grated Carrot 

Y_ cup Mayonnaise 

Y, cup Lemon Juice 

1 cup diced cooked Meat, 
Chicken or Flaked Fish 


415 


3 Red Cabbage Leaves 

Y2 Green Pepper 

Black Olives 

Radishes 

Tomato 

small Cucumber 

hard boiled Egg 
teasspoon Caraway Seeds 
French Dressing 
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416 


Oranges 
Shortening 


SALADS 


CREAM CHEESE SALAD 


Method: Mix ingredients and pile into bed of lettuce. 
Sprinkle with chopped hard-boiled egg. 


Becky Myers. 





HARLEQUIN SALAD 


Method: Mix all ingredients together with salt and pepper 
to season highly. 


Note: For French Dressing, see Recipes 397 and 398. 


Becky Myers. 





LUNCHEON SALAD 
Method: Mix all ingredients. The banana and apple will 
retain their colour if dipped in lemon juice. Add meat, 
chicken or fish as desired. 


Becky Myers. 





SALAD NICOISE 


Method: Shred cabbage finely. Remove seeds from green 
pepper and dice small. Dice remaining vegetables and 
hard-boiled egg. Toss with caraway seeds and dressing. 
(See Recipes 397 and 398). Serve in wooden bowl. 


Lucy Friedlander. 





ORANGE RINGS (Novel and Quick) 


Method: Wash and dry oranges. Slice into thin rings. 
Fry orange rings in shortening for a few minutes. Serve 
hot with meat dishes or roast duck. 


Gertrude Harvey Cohen. 








417 


Bananas 
Lemon Juice 
Grapenuts 


418 


1 
1 


tin Pears (2 Ib.) 
cooked Beetroot (diced) 


Y, Pineapple 


Little grated Onion 
Grated Carrot 

Little Celery 
Mayonnaise to taste 
Crisp Lettuce Leaves 
Parsley 


419 


Pineapple (diced) 
Cooked or Tinned Peas 
Bananas (sliced) 
Lemon Juice 
Mayonnaise 


420 


4 


421 


NO — 


422 


2 


or 5 large Potatoes 
Chopped Onion (optional) 
Mayonnaise 

Parsley 

Seasoning 


or 5 large Potatoes 
Seasoning 

chopped Onion (optional) 
medium pickled Cucumber 
long or 3-4 round Radishes 
to 4 Spring Onions 

Eggs (hard boiled) 
Mayonnaise 

Parsley 


to 4 cooked Carrots (diced) 
Raw Pineapple (diced) 

Raw Apple (diced) 

Tinned or cooked Peas 
Mayonnaise 

Sour Cream (optional) 


SALADS 


BANANA-GRAPENUTS SALAD 


Method: Split bananas lengthwise and cut in 1” pieces. 
Toss in lemon juice; coat well with grapenuts. 


Violet Wittert. 





PEAR SALAD 


Method: Drain the pears, and scoop out centres. Dice 
the centres and mix well with other ingredients, Pile into 
the pear shells. Place in bed of lettuce and garnish with 
parsley. 


Note: Canned peaches may be used in the same way. 


Becky Myers. 





PINEAPPLE SALAD 


Method: Squeeze a little lemon juice over bananas to 
prevent them turning black. Mix equal quantities of peas 
and fruits with a little mayonnaise. If pineapple is too 
sharp, sweeten first with a little sugar. If liked, peas may 
be omitted. 

Gertrude Harvey Cohen. 





BASIC POTATO SALAD 


Method: Boil potatoes in jackets, cool, peel, dice and 
season. Add onion if desired, and sufficient mayonnaise to 
cover thoroughly. Chill. Garnish with finely chopped 
parsley. 

Violet Wittert. 





POLISH POTATO SALAD 


Method: Boil potatoes in jackets, cool, peel, dice and 
season. Add onion if desired. Add grated pickled cucum- 
ber, grated radishes, finely chopped spring onions (in- 
cluding the green portion), 1 chopped hard-boiled egg, and 
add sufficient mayonnaise to cover thoroughly. Garnish 
with chopped parsley and 1 finely sliced hard-boiled egg. 


Violet Wittert. 





RUSSIAN SALAD 


Method: Mix together equal quantities of the first four 
ingredients. Add sufficient mayonnaise to cover all in- 
gredients thoroughly but not to make them sodden. Mix 
well together. If liked, a little sour cream may be mixed 
with the mayonnaise. 
Note: Drained, tinned mixed vegetables may be used, 
with the diced fruit added. 

Violet Wittert. 
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SALADS 
423 ‘ ' RICE SALAD 
2 cups Rice (Uncooked) Method: Cook rice in 5 or 6 cups salted water (see 


All, or choice of some of 
the following:— 

Chopped up or finely diced:— 
Carrots; Radishes 
Green and/or Red Peppers 
Celery; Apples (quite a lot) 
Pickled Cucumbers 
Olives; Spring Onions 
Peeled, seeded Tomatoes 
Tinned Peas; Parsley 

Mayonnaise 

Lemon Juice; Water 

Salt; Pepper; Paprika 

Fondor (Spicy Powder) 


424 


4 Tomatoes 
1% cups cooked Butter Beans 
Ya cup finely chopped Nuts 
tablespoons chopped Celery 
’ small Onion (grated) 
1. tablespoon chopped Parsley 
Salt and Pepper 
Mayonnaise to taste 


1 cup diced Apple 
Little Lemon Juice 
1 cup Chopped Dates or Prunes 
grated Cucumber 
Y_ cup grated Carrots 
1. diced Orange 
Mayonnaise 
Lettuce 


426 


Ohenimuri Apples 

small Pineapple 

sticks Celery 

Juice of 1 Lemon 

teaspoon Sugar 

tablespoon Walnuts (chopped) 
Orange 

Grapefruit 

Few young Celery Leaves 
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Recipe No. 450). Cool completely. 


Add a choice of 6 to 8 ingredients in sufficient proportions 
to balance both taste and appearance. Add seasoning, 
Fondor (optional) and parsley. : 


Thin down some mayonnaise slightly with a little lemon 
juice and water. Add enough of this mixture to taste and 
to just cover the rice and vegetables without making. them 
too sodden, 

Shirley Sacks. 





TOMATO AND BEAN SALAD 

Method: Cut a slice from top of each tomato and remove 
pulp. Mix other ingredients and add mayonnaise. Fill 
tomato cases and pour more dressing over top. 


Becky Myers. 





VEGETARIAN SALAD 


Method: Squeeze a little lemon juice over the apples to 
keep ‘them white. Mix with dates (or stoned prunes), 
carrots, cucumber and orange. Add mayonnaise to: taste. 


Serve on crisp lettuce. 


Becky Myers. 





WALDORF SALAD 


Method: Dice apple, pineapple and celery. Mix well with 
juice and sugar; sprinkle with chopped nuts. Garnish 
with orange and grapefruit sections, and a few young 
celery leaves. 


Lucy Friedlander. 


FOR ADDITIONAL SALAD RECIPES, REFER TO INDEX. 














SAUCY SAUCES 


FOR ADDITIONAL SAUCE RECIPES, REFER TO INDEX. 


427 


Ye Ib. plain Chocolate 
tablespoon boiling Water 

; tablespoon Sugar 

1 Egg 


428 


4 rounded tablespoons Cocoa 
1 level tablespoon Butter 

Y2 cup Sugar 

°4, cup Boiling Water 

Yq teaspoon Vanilla 


429 


3 Eggs 
Juice of 1 Lemon 

1 teaspoon Cornflour 
Salt and Pepper 


430 


Tinned Pears or Peaches 
1 tablespoon Icing Sugar 


2 to 3 tablespoons boiling Water 


431 


Juice of 1 Lemon 
2 unbeaten Egg Yolks 
Y%, tb. Butter 
Yj, teaspoon Salt 

Dash Cayenne Pepper 


CHOCOLATE SAUCE FOR ICE CREAM 


Method: Melt chocolate in boiling water and sugar. When 
smooth remove from fire. Cool slightly. Add egg yolk. 
Mix well. When quite cool add sstiffly-whipped white. 
Warm in hot water and pour over ice cream just before 
serving. May be used as a cake icing if less water is used. 


May Kentridge. 





“EASY” HOT CHOCOLATE SAUCE 


Method: Put all ingredients into a saucepan and bring to 
the boil stirring constantly. Allow to. simmer 5 minutes 
without stirring. Pour hot over ice cream. 
Note: This keeps well.in a bottle in the refrigerator for 
at least a week. Re-heat when needed. 

Judith Strelitz. 





EGG AND LEMON SAUCE 


Method: Beat eggs. Add cornflour diluted with a little 
water. Add lemon juice and seasoning to taste. Cook a 
few minutes in a small saucepan stirring constantly until 
the sauce thickens. Serve hot. 

Mrs. P. Economou-Gouras. 





EMERGENCY FRUIT SAUCE 
(10 minutes to prepare) 


Method: Combine icing sugar with boiling water. Mix to 
a smooth paste. Crush fruit through a.sieve. Add fruit 
juice. Heat mixture in a saucepan and pour over steamed 
or baked pudding, or serve separately, 


Gertrude Harvey Cohen. 





HOLLANDAISE SAUCE 


Method: Mix lemon with yolks. Cut butter into 3 parts. 
Add 1 part to yolks. Cook over hot, not boiling, water. 
Stir constantly until butter melts and sauce thickens. Add 
second third of butter, and cook until thickened, Add last 
third of butter. Stir until like mayonnaise. Remove from 
heat. Add seasoning and beat with spoon or wire whisk 
until shiny. Takes about / minute. Serve hot over cooked 
drained broccoli or other vegetables such as asparagus or 
cauliflower. May be stored in tightly covered jar in re- 
frigerator. 


Note: If sauce curdles, beat in 2 tablespoons of boiling 
water until smooth again. 
Gertrude Harvey Cohen. 
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: SAUCY SAUCES 






432 

































Gravy 
6 to 8 Stuffed Olives 
(more if required) 


433 


Y2 teaspoon minced Onion 

1 teaspoon chopped Sweet Pickle 
or Gherkin 

1 teaspoon chopped Olives 

2 teaspoons minced Capers 

3/4, cup Mayonnaise 

1 tablespoon Tarragon Vinegar 

1 tablespoon minced Parsley 


434 
2 to 3 tablespoons Cream 
Cheese 
2 teaspoons Spring Onions 
(chopped) 
Seasoning 
Cream or Mayonnaise 
435 
THIN: 


2 tablespoons Butter 
1/2 tablespoons Flour 

1 cup Milk 

Vz teaspoon Salt 

Y, teaspoon Pepper 

1 extra teaspoon Butter 
1 teaspoon Boiling Water 


MEDIUM: Increase Flour to 
2 tablespoons 


THICK: Use 3 tablespoons each 
Butter and Flour 


436 


Yo cup Wine 
VY cup Water 
1 dessertspoon Sugar 
1 teaspoon Cornflour 
Y_ teaspoon Cinnamon 


437 


2 tablespoons Jam 

1 tablespoon Wine or Brandy 
Y cup Water 

1 teaspoon Cornflour 








OLIVE GRAVY (Novel and Quick) 
Method: When gravy prepared from a roast is ready add 
chopped olives. Heat, but do not cook. 


Note: For gravy from roast, see “First Aid for the Newly- 
Wed”. 
Gertrude Harvey Cohen. 





SAUCE TARTARE (Serve with Fish) 

Method: Drain off liquid from chopped ingredients, then 
fold them into mayonnaise, add vinegar and parsley and 
mix well. Chill. 


Gertrude Harvey Cohen. 





SAUCE TARTARE (Mock) 


Method: Mix cheese, chopped onions and remaining in- 
gredients to smooth consistency. 


Gertrude Harvey Cohen. 





WHITE SAUCE 


Method: Melt butter on slow plate. Gradually add flour 
and stir well until blended. Gradually stir in milk and 
seasoning and continue to stir until thickened. An extra 
teaspoon of butter and 1 teaspoon of boiling water added 
when sauce is done will give a velvety texture. 


Note: For ‘meat’ dishes, substitute fat or oil for butter 
and stock for milk. 


Gertrude Harvey Cohen. 





WINE SAUCE 


Method: Boil wine, water and sugar together. Mix corn- 
flour and cinnamon to smooth paste with a little water and 
add gradually to boiling liquid. Stir over low heat till 
slightly thick. Serve hot over steamed or baked puddings. 


Deborah Judes. 





WINE OR BRANDY SAUCE 


Method: Boil jam, wine or brandy and water together. 
Mix cornflour to smooth paste with a little cold water, add 
to hot mixture, boil slowly, stirring, till slightly thick. Serve 
hot over steamed or baked puddings. 


I 
Annie Wunsh. 
FOR ADDITIONAL SAUCE RECIPES, REFER TO INDEX. 








VEGETABLES AND VEGETARIAN —— 


ROAST POTATOES AND CHIPS WILL BE FOUND UNDER 
“FIRST AID FOR THE NEWLY-WED” 


FOR ADDITIONAL VEGETABLE RECIPES, REFER TO INDEX 
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1 Onion 
Y2 cup Oil 
1 large Tomato 
1 small Cabbage 
Y Lemon 

Salt 

Dash Peri-peri 


439 


1 medium Red Cabbage 
1 very large Apple 
About 3/, wine glass Red Wine 
Sugar 
Lemon Juice 
Salt 


440 


1 medium Cauliflower 
White Sauce made of: 
Y2 oz. Butter 
1 tablespoon Flour 
1% cups of Milk 
1 teaspoon Salt 
Dash of Pepper 
Y2 cup grated Cheese 


441 


1 Ib. Courgettes (Baby Marrows) 
1 large Onion 
1 large Tomato 

Oil 

Seasoning 








CABBAGE WITH TOMATOES 


Method: Fry thinly-sliced onion in oil. Add peeled, seeded 
tomatoes and cabbage, cleaned and cut fine. 


Pour juice of lemon over this, add salt and peri-peri and 
mix with wooden spoon until the cabbage is soft. 


Cover and simmer over very low heat for 5 minutes (no 
water). 
Vicky Brzo-Sieradzki. 





RED CABBAGE WITH APPLES 


Method: Cut cabbage into 4 or 6 wedges, remove core 
and thick veins, and shred coarsely. Soak in salt water 
for 1 hour, then wash very well, 


Place in saucepan with diced apples and simmer very 
slowly till cabbage and apples are soft (but not too 
“mushy”). 


Add the wine and sugar, lemon juice and salt to taste. 
Serve hot as a vegetable. 


Note: This can be kept up to two days in the fridge, and 
re-heated. 
Stella Scher. 





CAULIFLOWER AND CHEESE 


Method: Boil cauliflower in salt water. When cooked place 
in buttered ovenproof dish with white sauce, which has 
been well mixed with the grated cheese, salt and pepper. 
Bake in hot oven for 15 minutes until brown on top. 


White Sauce: Melt butter, add flour, stirring constantly, 
then add milk and cook till smooth and creamy. 


Razelle Hirshovitz (Durban). 





COURGETTES (The Israeli Way) 


Method: Wash and scrape baby marrows and slice very 
thin. Slice onion thinly. Fry onions in oil until transparent 
and very light golden. Add baby marrows and cook with 


lid on pan till nearly tender. Add peeled diced tomato, | 


seasoning to taste, cover and continue simmering until baby 
marrows are cooked. (Must not be too “mushy’’). 


Violet Wittert. 
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VEGETABLES AND VEGETARIAN 


442 


ib. Courgettes (Baby Marrows) 
large Tomatoes 

Handful of Parsley 
tablespoons Oil 

clove Garlic 

Salt and Pepper 


443 


large Brinjals (Egg Plant) 

Ibs. Tomatoes 

packets (50 grammes each) 
Grated Parmesan Cheese 

teaspoon Sugar 

Ib. Butter 

tablespoons Oil 

Flour 

Pepper 

Salt 


444 


large Brinjals (Egg plant) 
Flour 

Oil 

or 3 Tomatoes 

cloves Garlic 

tablespoons Parmesan Cheese 


445 


Onions 


Egg 
Flour 


446 


Brinjals (Egg Plant) 
Green Peppers 
Tomatoes 

Parsley 

to 4 cloves Garlic 
Salt and Pepper 
tablespoons Oil 
Little Water 


COURGETTES (The Italian Way) 


Method: Cut and dice courgettes. Simmer like Peppero- 
nata (see recipe at foot of page) and serve with meat. 


Myra Berelowitz. 





AUBERGINES AU GRATIN 


Method: Peel and clean the brinjals and cut in rounds. 
Salt and leave for 30 minutes. Throw away the salty water 
that accumulates. Dry each round with a cloth, dip in 
flour and fry in pan with mixture of butter and oil, When 
golden brown, put on plate. 


Peel the tomatoes (pouring on boiling water to take off the 
skin). Remove pips and boil the tomatoes with a little oil, 
sugar and salt. Boil until thick. 


Butter an ovenproof dish and put in alternate layers of 
brinjal rounds and tomato puree, finishing with tomato 
puree. Sprinkle grated cheese and small pieces of butter 
on top and put in moderate oven for 10 minutes, 


Vicky Brzo-Sieradzki. 





MILANSANO ALLA PARMIGIANO 


Method: Slice brinjals in rounds. Drain and then salt. Dip 
slices in flour and fry in oil. 


Place a layer of brinjals in an ovenproof dish, then a layer 
of peeled, sliced tomatoes, finely chopped garlic and half 
of the cheese. Then repeat another set of layers in the 
same order, finishing with the rest of the cheese. 


Bake in moderate oven for about 20 minutes. Serve as a 


separate dish or as a vegetable with fish. 
Myra Berelowitz. 





ONION RINGS 


Method: Slice onion into rings. Dip into batter made 
of beaten egg and flour. Fry in hot oil to a golden colour. 
Serve hot with fish, meat or any savoury dish. 

Raye Chanani. 





PEPPERONATA 


Method: Dice brinjals, peppers and tomatoes (remove 
pips). Chop some parsley fine and add with the finely 
chopped garlic and seasoning. 


Place in saucepan and moisten with the oil and a little 
water. Simmer slowly till vegetables are soft and almost 
like a paste. 


Serve as a vegetable with meat or fish, or spread on slices 


of bread or toast. 
Myra Berelowitz. 





447 


large Brinjals (Egg Plant) 
tablespoons Oil 

large Onion 

medium Tomatoes 
Seasoning 

cloves Garlic 

small wineglass Dry Wine’ 


448 
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outer Lettuce Leaves 

Pea Pods 

Ib. young Peas 

teaspoon Sugar 

Knob of butter or Chicken Fat 
Salt 


449 


12 bunches young, small-leaved 


1 


Spinach 
Onion 


Yo cup Oil 


1 
1 


Tomato 

tin Chickpeas 
Salt 

Pepper 


450 


3 
1 
1 


cups Water 
teaspoon Salt 
cup Rice 


VEGETABLES AND VEGETARIAN 


RATTATUILLE (*Parava) 


Method: Peel brinjals and cut into fairly large pieces 
(about 30). Salt slightly and leave for a. short while be- 
tween two boards to extract the juice, 

Meanwhile dice the onion and fry in the oil in a pot just 
until transparent. Add brinjals and. continue frying slowly 
for 5 minutes. 


Add skinned and cut-up tomatoes and cook for another 
15 minutes. Add seasoning to taste. Add garlic and wine 
and simmer for 5 to 10 minutes. The maximum cooking 
time is 30 minutes altogether. The pieces of brinjal must 
remain whole, and not be “mushy”. 


This is a delicious hot vegetable as an accompaniment to 
meat or fish dishes. 


Note: When choosing brinjals they must feel light in the 
hand. 


Julia Buzansky. 





FRENCH STYLE GREEN PEAS 


Method: Shell peas. Place lettuce leaves’ and pods in 
the bottom of a pot, add peas and just cover with boiling 
water. Add 1 teaspoon sugar, close lid tightly, and boil 
10-15 minutes, Drain, put into hot serving dish, add butter 
or fat, sprinkle over a little salt and serve immediately, 


Violet Wittert. 





SPINACH WITH CHICKPEAS (Spanish) 


Method: Wash spinach and cut (as for salad). Put in pot 
with onion cut small, oil, peeled and seeded tomato, very 
little water, salt and pepper. Simmer gently until spinach 
is soft. Add chickpeas. Boil another 5 ‘minutes with a 
little more water until the water has evaporated. 


Vicky Brzo-Sieradzki. 





BOILED RICE 


Method: Slowly pour well-washed rice into rapidly boiling 
salted water, and boil until nearly soft. Place in collander, 
and hold under fast-running cold tap until ali grains are 


separated. Place collander with rice over large pot of 
boiling water (rice must. not touch water). Cover with 
lid and steam until tender and quite dry. 

Violet Wittert. 


*See “Useful Cooking Terms.” 
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451 


1 cup uncooked Rice 

1 medium Onion 

1 small Green Pepper 
Oil for frying 

21/, to 3 cups clear Chicken Stock 

Yy cup Sultanas or Raisins OR 

Y2 cup chopped Mushrooms 

4 cup chopped Cashew Nuts 
Seasoning 


NOTES 


452 


1%, cups Rice 

1 teaspoon Salt 

About 3 or 4 cups Water 

large Onion 

ozs. Margarine or Vegetable Fat 
medium or 1 large Tomato 

Salt and Pepper 

1. dessertspoon chopped Parsley 
3 tablespoons Tomato Sauce 

1 large Green or Red Pepper 


nNwo- 
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tablespoons Oil 

cup Rice 

cups warm Water 
tablespoon Tomato Paste 
Salt 

Pepper 


—~n—-nd 





VEGETABLES AND VEGETARIAN 


FRIED RICE DE LUXE 


Method: Wash rice and spread on board to drain quite dry. 
Chop onion and pepper very small and fry very lightly in 
a little oil. Remove to a plate, draining off the oil. 


Fry the dried rice in the same oil (adding a little more if 
necessary). Mix with a fork now and again to ensure even 
browning. Only fry till very light golden brown... Put rice 
on brown paper or paper towels to drain off oil. 


Place rice in an ovenproof dish, mix with fried onions and 
peppers, sultanas (or sauteed mushrooms, cut up), nuts 
and seasoning to taste. Add the chicken stock, mix well 
and place in 350° oven, without a lid. 


Mix through with a fork after % an hour, and again a 
few times later, and cook till all liquid is absorbed and 
rice is quite dry. 

Hanny Seeff. 





SPANISH RICE 


Method: Cook rice in salted water until fluffy (See Recipe 
No. 450), Slice onion and fry until soft and pale golden. 
Add skinned, diced tomato, parsley, sauce, pepper cut in 
thin strips, and seasoning. 


Continue frying till peppers are tender, add th> cooked 
rice, mix all well together and serve hot. 


Sarah Broer. 





SPANISH RICE 


Method: Soak rice in boiling water to cover for '/ hour. 
Then place in a strainer to drain until dry. 

Heat oil, salt and pepper in a saucepan. When hot fry 
the dried rice for 3 minutes, stirring it so that it does not 
burn. Remove from stove and allow to cool, 


Stir tomato paste into warm water and add to rice. Return 
to stove and let it simmer till there is no water left. Do 
not stir the rice at all while it is boiling. 


A delicious variation is to substitute a chicken stock cube 


for the tomato paste, or to use both together. Chopped 
olives and mushrooms may also be added. 
Rachel Hassoon. 





ROAST POTATOES AND CHIPS WILL BE FOUND UNDER 
“FIRST AID FOR THE NEWLY-WED” 


FOR ADDITIONAL VEGETABLE RECIPES, REFER TO INDEX 
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Grapefruit 
Cold Water 
Sugar 
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Figs 

Water 

Sugar 

Green Colouring 
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7 large Oranges 

5 cups Sugar 

3/4, cup Water 
Chopped Almonds 


457 
1% lbs. Strawberries 
1 Ib. Sugar 


Juice of 3 or 4 Lemons 


458 


Ibs. Watermelon 
tablespoon Lime 
Ibs. Sugar 


NNO 


cups Water 


level teaspoons Ginger 


PICKLES AND PRESERVES 


GRAPEFRUIT MARMALADE 
(Excellent and Cheap) 


Method: To every 1 Ib. of fruit, cut up or minced, add 
3 pints of cold water and soak overnight, Boil fast till very 
tender. Weigh, and to every 1 |b. of juice and fruit add 
1 Ib. of sugar. Boil fast until it jells. Remove scum from 
time to time, and also any pips rising to the top. Bottle 
while still warm. Ten grapefruit make about 15 Ibs. of 
marmalade.. 


Olga Guinsberg. 





GREEN FIG PRESERVE 


Method: Grate off skin or peel figs thinly. Cut a cross 
into skin at large end. Boil in water to cover, until soft. 


Drain and weigh. To each pound of fruit, use 1 Ib. sugar, 
1 pint water and a little green colouring. Boil figs in 
sugar until dry and clear. Place singly on platter to dry. 


Esther Gordon. 





ORANGE PRESERVE 


Method: Boi! oranges in a pot of water until soft. Cool 
and peel off the rind only. Cut into quarters and take 
out the pith. Boil the sugar with 34 cup water. Drop in 
the quartered oranges and boil until very little syrup is 
left. Place on a board and double the quarters over 
each other. Cool, cut into pieces and sprinkle with 
chopped almonds. 

Jane Sallis (Heilbron). 





STRAWBERRY JAM 


Method: Clean strawberries. Cover with sugar and leave 
overnight till sugar dissolves. Pour off juice and put it 
on to boil for about 15 minutes. Replace strawberries and 
boil for another 15 minutes. Add lemon juice to taste. 


Razelle Hirshovitz (Durban). 





WATERMELON KONFYT 


Method: Peel watermelon and cut into pieces. Prick well 
all over and soak in lime water overnight. Wash off very 
well. Boil in clear water until soft. Throw off water. Make 
syrup with sugar, water and ginger and boil slowly until 
syrup has practically boiled away. Place on platters to 
cool. 


Note: To make lime water, dissolve 1 tablespoon flaked 
lime (obtainable at chemist) in 6 pints water. 


Razelle Hirshovitz (Durban). 
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PICKLES AND PRESERVES 






6 Ibs. Cherries (after stoning) 
6 Ibs. Sugar 
Less than 1/, pint Brandy 
Juice of 2 large Lemons 
Few small Cinnamon sticks 
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Water 
Sugar 
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Peaches (must be firm) 
Medium Syrup (Recipe No. 460) 


462 


Pears (must be firm) 

Medium Syrup (Recipe No. 460) 
Lemon Juice 

Tartaric Acid 


463 


For each Ib. of Plums, use: 
1 Ib. Sugar 
Y pint Vinegar 
1. stick Cinnamon 
Few Cloves tied in a muslin bag 


WHOLE FRUIT CHERRY JAM 


Method: Lift out pips of cherries with hook of a hairpin. 
Weigh cherries. Cover with sugar and allow to stand 
overnight, until sugar is dissolved, add brandy and simmer 
for about 34 hour. Add lemon juice and cinnamon sticks 
and simmer for another 34 hour. Test by putting a little 
in wet saucer in refrigerator. Should thicken or set in 
few minutes, Ready to remove from stove. Put into 
bottles. When cold, put on lids. 

























Note: Do not forget to remove foam formed during cooking 
process. 
Miriam Brener. 





SYRUPS FOR CANNING 


Thin Syrup: Three parts water to one part sugar for very 
sweet fruits; strawberries, cherries, grapes. 


Medium Syrup: Two parts water to 1 part sugar for 
peaches, pears, guavas, apples, pineapples. 
Thick Syrup: One part water to 1 part sugar for acid fruits; 
plums, apricots. 

Hanny Seeff. 





CANNED PEACHES 


Method: Sterilise jars, rubbers and covers in boiling water. 
Peel and halve peaches, removing stones. Put sugar and 
water in a pot and bring to the boil. Add peaches, as 
many at a time as the pot can hold and boil till fairly 
soft. Fill the hot bottles with peaches and juice till quite 
full, screw on covers very tightly, turn bottles upside down 
to ensure there is no leakage and leave to cool. 


Celia Kirson. 





CANNED PEARS 


Method: Peel pears and cut in quarters or halves. Put 
sugar and water on to boil. Meanwhile soak pears in 
lemon water. Put the pears in the boiling syrup, and 
cook till quite soft. Add a little tartaric acid to taste. 
Proceed as for Canned Peaches. 

Celia Kirson. 





PICKLED SATSUMA PLUMS 


Method: Prick plums. Mix remaining ingredients together. 
Add plums to mixture and allow to stand for 24 hours. 
Then boil all together until soft, but do not allow skins to 
break. Bottle as for canned fruit. 


Esther Gordon. 


——————————————————— eee 
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6 Ibs. Black Grapes 
5 Ibs. Sugar 


465 


8 
2 


466 


—-S-—-NA WADA 


Oranges 
Lemons 
Water 
Sugar 


Ibs. Apricots, OR 

Ibs. Mangoes, OR 

Ibs. Mixed Fruit 

Ibs. granulated Sugar 

ozs. Ginger in Syrup, sliced 
ozs. Garlic, thinly sliced 
dessertspoon Cayenne Pepper 
pint good Vinegar 

level tablespoon Salt 


PICKLES AND PRESERVES 


GRAPE JAM 


Method: Remove grapes from stems, wash, pat dry and 
weigh. Place in a basin together with sugar and leave 
overnight. Next day, place in a heavy saucepan and bring 
to the boil. Boil over medium heat. Keep removing scum 
which forms and any pips which rise to the surface. Con- 
tinue boiling for approximately 2 hours, stirring occasionally. 


Test by putting a teaspoonful onto a saucer. It is ready if 
no drop of liquid oozes from the jam. Allow to cool before 
bottling. 


Sheila Mosowitz. 





ORANGE MARMALADE 


Method: Wash fruit. Peel off rind from oranges very 
thinly and then remove pith. Cut oranges into thin slices. 
Shred rind of 2 oranges into thin strips. Cut whole un- 
peeled lemons into quarters. Discard all pips. 
To every cup of orange slices use 4 cups of water. Place 
oranges, lemons, shredded rind and water in a saucepan 
to soak overnight. Next day put on to boil and simmer until 
fruit is tender. Water will reduce considerably. Remove 
from stove and put aside again overnight. 
Next day, weigh cooked fruit and add the same weight in 
sugar. Bring to the boil and boil for approximately 2 hours, 
till the marmalade is thick and clear. Test by putting a 
teaspoonful in a saucer. If ready, it will jell at once. Cool 
and bottle. 

Sheila Mosowitz. 





FRUIT CHUTNEY 
Method for Preparing Fruit: 


APRICOTS: Wash and wipe dry. Cut in half and remove 
stones. A few stones can be left to dry, cracked, and the 
kernels put in to help the chutney jell, if desired. 
MANGOES: Peel and slice. 

MIXED FRUIT: Plums (peeled, halved and stoned); Bananas 
(sliced fairly thickly); Apricots and Mangoes (as above). 
Fruit may be used up to any proportion, to make up to 
4 lbs. Even 3 or 4 mangoes, if obtainable, enhance the 
flavour. ‘/ Dozen large bananas are sufficient, as they 
have no juice. 


Method for Making the Chutney: Cover fruit with sugar 
and leave overnight in an earthenware bowl. 

Put fruit and sugar into a lightly greased conserving pan or 
heavy aluminium pot. Stir well until all sugar is dissolved, 
bring to the boil and simmer gently, stirring from time to 
time. Keep removing scum which rises to the surface 
during initial stage of cooking, Continue boiling gently 
until mixture is consistency of jam when tested on a 
saucer. Add ginger, some syrup if liked, garlic and 
cayenne pepper (more or less, as desired). Cook for 
another 15 minutes. 

Pour mixture into an EARTHENWARE bowl and while hot, 
add vinegar and salt, mixing well. ON NO ACCOUNT 
use a metal container. Cover, and bottle when cool. Keeps 
indefinitely. 

Note: Garlic is easier to shell and slice, and less sticky, 
if cloves are soaked in cold water beforehand. 

Muriel Weir. 
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3/4, cup coarse Salt 
2 


471 





PICKLES AND PRESERVES 


large or 6 small Cucumbers 
cups Water 

cup Vinegar 

tablespoon Salt 
tablespoons Sugar 
Peppercorns 

Bay-leaves 

Garlic (optional) 


small chopped Cloves Garlic 
Bay-leaves 

Peppercorns 

medium-sized Cucumbers 
About 4 pints Water 
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Ibs. Pickling Onions 
bottle White Vinegar 


Y vinegar bottle of Water 


tablespoon Sugar 
Few Chillies 
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6 unblemished firm Green 


Peppers 
cup Vinegar 
cups Water 


Yo cup Sugar 
4 Bayleaves 


Peppercorns 


firm Cabbage 

Salt 

Boiling Water 

A handful of Sugar 

Vinegar, diluted with a little 
water 

teaspoon Caraway Seeds 








FRESH CUCUMBER PICKLE 


Method: Wash cucumbers, score skin with fork down the 
length of the cucumbers. Slice thickly. Boil together the 
water, vinegar, salt, sugar, peppercorns and bay-leaves 
with a touch of garlic if desired. While hot pour on to 
sliced cucumbers, Bring to boil. Remove immediately from 
heat. Bottle while hot. 

Celia Kirson. 





PICKLED CUCUMBERS 


Method: Mix salt with garlic and add bayleaves and pepper- 
corns, Place cucumbers in a pot, sprinkle the mixture over 
them and cover completely with cold water. Cover with 
plate and place heavy weight on top. Ready in 4 or 5 
days. 


Note: Yo hasten pickling process, cut off thin circles from 
top and bottom of each cucumber. 
Betty Adler. 





PICKLED ONIONS 


Method: Peel onions, soak overnight in strong salt water. 
Drain off. Boil vinegar with 1% bottle water (if too strong 
more water may be added), add sugar. Put onions in 
boiling vinegar for about 5 minutes. Bottle in jars while 
hot and add a few chillies. 

Helen Harris. 





PICKLED PEPPERS 


Method: Wash and dry peppers. Cut off ends. Remove 
insides leaving clean peppers whole. With a sharp knife 
slice gently into thin rings, trying not to break them. Bring 
to boil liquids and seasoning. Boil for 3 or 4 minutes 
and pour directly over pepper-rings. Cool and store in 
fridge. 


If easier to handle, peppers may be cut into rings before 
removing insides. 
Gertrude Harvey Cohen. 





SAUERKRAUT 


Method: Strip outer green leaves. 
Shred both halves very finely. Rub salt through cabbage 
until it becomes soft and juicy. Put into a basin. Pour 
sufficient boiling water over cabbage just to cover. Allow 
to stand till cool. Squeeze out all water. Sprinkle with 
sugar and add sufficient vinegar to cover cabbage. Rub a 
little sugar together with the caraway seed. Stir through 
the cabbage. Put into a jar, allow to stand about 24 
hours, when it is ready for use. Keep in refrigerator and 
use as required. 


Cut cabbage in half. 


Annie Sims. 
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If the recipe calls for sugar 


Some recipes call for 
speciality sugars. Huletts 
manufacture a very wide 
| : range of taste-tempting 
ig d sugars for even the most 
= exotic recipe. 
ti me te Icing Sugar 1 Ib. Pack 
i ae Castor Sugar 1 Ib. Pack 
‘ : Seige? wen == Cube Sugar 1 Ib. Pack 
a - Coloured Coffee 
Crystals 1 Ib. Pack 
Caramel Brown 
Sugar 2 Ib. Pack 
Special Soft 
Brown Sugar 2 Ib. Pack 
Superfine Dessert 
Sugar 5 Ib. Pack 


PE ee 


= 


—— 


The Purest Pre-Packed Sugar You Can Buy 


JA420 


a 




















DESSERTS - COLD 


AGAR MAY REPLACE JELLY OR GELATINE 
(See “Household (T)easers”) 


FOR ADDITIONAL COLD DESSERTS, REFER TO INDEX. 
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1 packet Yellow Jelly 

1 x 2 Ib. tin Apricots 

1 cup sweet Cream, whipped 
Little Sugar 
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packet Apricot Jelly 
cup Water 

block Ice-Cream 

x 2 Ib. tin Apricots 
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2 cups Apricots (Tinned or 
Stewed) 
1% cups Cake or. Biscuit Crumbs 
Y2 cup Apricot Juice 
2 tablespoons Sherry or Wine 
2 Egg Whites 
4 full tablespoons Sugar 
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1. packet Red Jelly 
or 5 large Bananas 

1 cup sweet Cream 
Little Sugar 


476 


packet Jelly (red or yellow) 

or 5 large Bananas, OR 

x 2 Ib. tin Apricots 

Egg Whites 

Little Sugar (only for Banana 
Cream) 


a a 





APRICOT CREAM 


Method: Make a jelly according to directions on packet 
and allow to cool until half set. Mash and sieve the 
apricots. Add apricots, whipped cream and a little sugar 
to taste to the half-set jelly. Fold in thoroughly until all 
ingredients are well blended. 

Violet Wittert. 





APRICOT DREAM 


Method: Dissolve jelly in boiling water. Stir well, While 
hot, add ice-cream and mix until dissolved. Put into fridge. 
Remove when not quite set; add sieved drained apricots. 
Beat well. Place in fridge again. One hour later beat again. 
Set in fridge. 

Violet Wittert. 





APRICOT SHERRY MERINGUE (*Parava) 


Method: Cut up apricots, place in oven dish, Cover with 
crumbs. Pour over combined liquids. Make meringue by 
beating egg whites till stiff and beat in sugar. Spread 
over crumbs. Bake in slow oven. Serve cold. 

Temperature: 300°-350°. Time: About 20 minutes. 


Eileen R. Cohen. 





BANANA CREAM 


Method: Make a jelly according to directions on packet 
and allow to cool until half set. Mash and sieve the 
bananas. Add bananas, whipped cream and a little sugar 
to taste to the half-set jelly. Fold in thoroughly until all 
ingredients are well blended. 

Violet Wittert. 





BANANA OR APRICOT CREAM (*Parava) 


Method: Make a jelly according to directions on packet 
and allow to cool until half set. Mash and sieve the 
bananas or apricots. Add bananas or apricots to the 
half-set jelly. (If bananas are used add a little sugar to 
taste). Fold in stiffly beaten egg whites until all ingredients 
are well blended. 

When the completed pudding is partly set, fold well a 
second time, to prevent separation of whites from jelly 


base. 
Violet Wittert. 


*See “Useful Cooking Terms”. 
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DESSERTS — COLD 


2 slabs of Milk Chocolate 
(6 oz. size), OR 
1 Milk and I plain slab 
3 Eggs 
3 tablespoons boiling Water 
Cream 
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3 Eggs 

3 or 4 tablespoons Sugar 
VY, pint Sweet Cream 

1 teaspoon Vanilla 

Yo |b. slab dark Chocolate 
1 dessertspoon Gelatine 

1. tablespoon boiling Water 
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1 Ib. Chocolate-coated 
Peppermint Creams 
4 Eggs 
4 tablespoons Sugar 
Yo pint Sweet Cream 
Peppermint Liqueur 
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Slab Plain Chocolate 
Eggs 

Vanilla 

Sugar 


CHOCOLATE SLAB PUDDING 


Method: Melt chocolate in double saucepan and stir in 
beaten egg yolks and boiling water, Remove from stove. 
Beat egg whites stiffly and fold in. Place in fridge. 
Decorate top with whipped cream. 

Thelma Robertson, 





DELIGHTFUL CHOCOLATE PUDDING 


Method: Beat yolks well with sugar. Whip cream and 
add to beaten yolks. Melt chocolate in double boiler. Add 
chocolate and vanilla to mixture. Fold in stiffly-beaten 
egg-whites. Dissolve gelatine in the boiling water. Add 
to mixture, combining all ingredients thoroughly. Set. 


Pudding will be ready for serving in a couple of hours. 
Asne Nathan. 





MINT-CHOCOLATE PUDDING 


Method: Melt chocolate peppermint creams in double 
boiler. Cream yolks with sugar very well, Add melted 
chocolates to this. Fold in whipped cream. Fold in stiffly- 
beaten egg whites. Flavour with few drops of peppermint 
liqueur, and allow to set. 


Shirley Sacks. 





SUPER CHOCOLATE PUDDING (*Parava) 


Method: Allow one short strip of a large slab of plain 
chocolate and one egg to each person. (A whole 6-ounce 
slab and 8 eggs serves 8 people). 


Melt chocolate in the top of a double-boiler. When melted, 
remove the top saucepan from the bottom saucepan. Add 
yolks to chocolate, one at a time, mixing very well after 
each addition. Add a little sugar and a little vanilla to 
taste. 


Set aside to cool. When cool, beat whites till dry, add to 
mixture and fold in well till thoroughly blended, 


Pour into a glass dish and set in fridge. If desired, decorate 
when quite set. 

Vera Broer. 
*See “Useful Cooking Terms.” 
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1 packet Instant Vanilla Pudding 


Vy 
3 
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cups Milk 
pint Cream 
Peppermint Crisps 


cup Sugar 

Eggs 

cups Milk 

level dessertspoon Gelatine 
cup Boiling Water 
Peppermint Crisps 

oz. slab Milk Chocolate 
tablespoons Water 

pint Cream 


tin Cherries, OR 

Ib. fresh Cherries 

ozs. Castor Sugar 

pint Water 

Digestive Biscuits 

level teaspoons Cornflour 
ozs. Butter 

ozs. Cream Cheese 

oz. Condensed Milk, OR 
Cream 

Juice of 1 Lemon 
teaspoon Vanilla 

to 2 teaspoons Cochineal 


DESSERTS — COLD 


CRISPY PEPPERMINT CREAM 


Method: Make Instant Vanilla Pudding with the milk 
according to instructions on packet, putting aside to com- 
mence thickening. 


Whip cream and fold into partially thickened pudding, 
together with grated peppermint crisps, retaining some for 
sprinkling over the top as decoration. 


Put in fridge to complete setting. 
Sandra Rosenberg. 





PEPPERMINT CRISP PUDDING 


Method: Beat sugar and yolks, add milk and beat well. 
Add gelatine, dissolved in boiling water. Mix well. Put in 
freezer till thick. Remove and mix well. 


Cut off a small piece of peppermint crisp to use for 
decoration. Over slow heat and stirring all the time, melt 
balance of peppermint crisp, together with chocolate and 
the 1% tablespoons of water. When cool add to first 
mixture. 

Whip cream, and leaving a little over for decoration, add 
to above. Whip whole mixture again well, and then fold 
in stiffly beaten egg whites, 

Put in serving dish. Decorate with whipped cream and 
sprinkle with a little grated or crumbled peppermint crisp. 


Rachel Hassoon. 





CREAM CHEESE CHERRY PIE 


Method: If cherries are fresh, stew them in the water with 
2 ozs. of the castor sugar. When tender, strain and pre- 
serve juice. 


Crush biscuits with 11% ozs. of the castor sugar, Add 
melted butter. Press mixture well round sides and bottom 
of an 8” serving dish. Chill for 15-30 minutes. 


Beat cheese to soften. Gradually add condensed milk 
or cream and mix thoroughly. Add lemon juice and 
vanilla. Pour over biscuit mixture and chill for 1-2 hours. 


Blend % pint cherry juice with remaining 2 ozs. castor 
sugar and add cornflour. Stir over slow heat until thickened 
and clear. Remove from stove, Add cochineal, colouring 
pink according to preference. Add the cherries. Cool, 
and finally spoon over top of the cheese mixture. 


Chill once again until set. Serves 6. 
Louise Narunsky (Cape Town). 
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484 


3 cups Milk 

3 Eggs 

Y%, teaspoon Salt 

Ys cup Sugar 

Y2 teaspoon Vanilla 
Nutmeg (optional) 


NOTES 
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2 cups Milk 

2 Eggs 

Vg teaspoon Salt 
Y, cup Sugar 

VY teaspoon Vanilla 
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¥%, pint Orange Juice 

2 tablespoons Sugar 

1 Lemon 

1 tablespoon Cornflour 
2 Eggs 
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1 large or 2 small Pineapples 
1% cups Water 

VY. cup Sugar 

1 tablespoon Cornflour 

1 tablespoon Custard Powder 

1 Egg Yolk 





BAKED CUSTARD 


Method: Scald milk by bringing it just to boiling point and 
remove from stove. Beat eggs slightly with salt and sugar. 
Add milk slowly, stirring constantly. Add vanilla, 

Pour into individual custard cups or ovenproof baking dish. 
Sprinkle with nutmeg, place in a pan of hot water and bake 
in a moderate oven 30 to 35 minutes for cups, or 45 to 
50 minutes in large dish (or until a knife inserted in centre 
comes out clean). Serve hot or cold. Serves 4. 


Variations:— 


1. Chocolate Custard: Melt 11/4 ozs. (squares) chocolate 
in the scalded milk. 

2. Coffee Custard: Add Instant Coffee or Coffee Essence 
to taste, to the hot milk. 

3. Ginger Custard: Add finely chopped Crystallised Ginger 
to taste, to the mixture. 

4. Honey Custard: Substitute 1 cup Honey in place of 
the sugar. 

Violet Wittert. 





BOILED CUSTARD 


Method: Scald milk by bringing it just to boiling point and 
remove from stove. Beat eggs slightly with sugar and salt. 
Add milk slowly and cook in top of double boiler until 
mixture coats a spoon. Add vanilla. 


Pour into individual serving dishes and chill or pour over 
fresh or canned fruits, baked apples, steamed puddings, etc, 


Violet Wittert. 





ORANGE CUSTARD (*Parava) 


Method: Boil orange juice with sugar and the juice and 
rind of lemon. Add cornflour mixed with a little cold water. 
Stir and boil for a few minutes. Add beaten yolks, stirring 
while cooking over slow heat until like custard. Remove 
from stove. Cool. Fold in stiffly-beaten whites. 


Lucy Friedlander. 





PINEAPPLE CUSTARD (*Parava) 


Method: Grate pineapples and boil with 1 cup water and 
sugar for 10 minutes. 


Mix cornflour and custard powder to a smooth paste with 
remaining Y2 cup water. Add egg yolk and mix well. 
Gently add a little hot pineapple mixture and stir, 


Add this mixture to pineapple mixture and boil slowly 
again, stirring constantly until thick. 

Erna Posel. 
*See “Useful Cooking Terms.” 
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2 breakfast cups Water 

1 breakfast cup Sugar 
1 tablespoons Cornflour 

2 stiffly-beaten Egg Whites 
1% Lemons or more, to taste 
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1 cup each: 
Left-over cooked Rice 
Canned crushed Pineapple 
Quartered Marshmallows 
Chopped Walnuts 
Sweet Cream (whipped) 
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10 oz. tin Evaporated Milk 
2 |b. tin Canned Fruit (according 
to preference) 
1 sherry glass of Brandy 
Cream (optional) 
Strawberries or Cherries 
(optional) 


x 2 Ib. tin Canned Fruit 

cups Water 

Egg 

tablespoon Sugar 

heaped teaspoon Custard 
Powder 

1 packet Yellow Jelly 


—— ND 


DESSERTS — COLD 


FAIRY FOAM (*Parava) 


Method: Boil water and sugar together. When boiling, 
add cornflour mixed with a little cold water, Bring to boil, 
boil slowly for 5 minutes, stirring all the time. Remove 
from stove, cool and fold in egg whites. Lastly add juice of 
lemons, Set ina glass dish. 


Note: More lemon juice can be added if necessary. Taste 
and then judge quantity required according to size of 
lemons used. 

Violet Wittert. 





FIVE-CUP DESSERT 


Method: Combine ingredients in the order listed. 
Serve in individual glasses, Decorate as desired. 


Violet Wittert. 





FRUIT FANTASY 


Method: Chill tin of milk. Remove from tin and beat 
until thick. Press strained fruit through a sieve to make 
into a puree. Add fruit, fruit syrup and brandy to milk. 


Chill again, Serve in individual glasses. Can be decorated 
with whipped cream and berries, 
Hanny Seeff. 





FRUIT MOULD (*Parava) 


Method: Drain fruit well through a strainer. Mix juice 
with water and bring to boil. While boiling, stir in jelly. 
If using red fruit, such as plums, use red jelly. 


Rub egg yolk well with sugar and custard powder. Pour 
the hot jelly liquid very gradually over egg mixture, stirring 
constantly, Place over low heat for a few minutes, stirring 
until slightly thickened. 


Remove, cool completely, and fold in stiffly beaten egg 
white blending thoroughly. Arrange fruit neatly in bottom 
of a glass dish, pour the mixture over the fruit and put in 
fridge to set. 

Sarah Broer. 


*See “Useful Cooking Terms”. 





Page 155 


NOTES 








Page 156 


DESSERTS — COLD 





492 


1 packet Ginger Biscuits 

Y, Ib. melted Butter 

14% cups Water 

1. tablespoon Sugar 

3 tablespoons Syrup 

2 tablespoons Custard Powder 
A little cold Water 

Y, cup preserved Ginger 
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14 oz. tin Condensed Milk 

Y2 pint Sweet Cream 
Little Sugar 

1 packet Ginger Snaps 

1 packet Marie Biscuits 
Sherry 
Ground Ginger 

3 to 4 pieces Preserved Ginger 


NOTES 
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tin Condensed Milk (14 ozs.) 
packets Ginger Snaps 
dessertspoons Water 
tablespoons Walnuts 
tablespoons preserved Ginger 
small coffee cup Sherry 
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2 cups Water 
1% cups Sugar 
24 Granadillas 
(or 2 x 4 oz. tins) 
3 tablespoons Cornflour 
1 packet Lemon Jelly 
4 Egg Whites 
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6 Guavas (ripe if possible) 


2 tablespoons Sugar (or to taste) 


Water 








CRUMBLED GINGER TART 


Method: Mix crushed biscuits with butter and line an 
ovenproof dish, Bake a short while to form a flan. Bring 
to boil water, sugar and syrup. Add custard powder mixed 
with a little cold water. Boil slowly and stir till mixture 
thickens. Add finely cut up ginger. Cool. Fill shell. If 
desired, serve with fresh cream flavoured with a little dry 
instant coffee, 

Cecelia Cohen. 





GINGER CREAM 


Method: Boil tin of milk in saucepan of water for 3 
hours then cool. This is now caramelised. Whip cream 
(not too stiff) with a little sugar to taste. 

Spread ginger snaps thickly with the caramelised condensed 
milk and dip each in a little sherry. Do the same with the 
Marie biscuits. 


Now line an 8” pie-dish with a layer of coated ginger snaps. 
Cover thickly with whipped cream, sprinkle lightly with a 
little ground ginger and some chopped preserved ginger. 
Make another layer in exactly the same way, using the 
coated marie biscuits and covering as before with cream 
and ginger. 


Make another two layers alternately with ginger snaps 
and marie biscuits. Cover dish and chill overnight. Decorate 
as desired. 

Stella Cohen (Southbroom). 





GINGER GLORY 


Method: Boil tin of milk in water for 3 hours. Arrange 
alternate layers of biscuits (moistened but not soaked in 
the water), with slightly cooled condensed milk, nuts, 
chopped ginger and some ginger juice, ending with biscuits. 
Pour sherry over top. Chill. Decorate with whipped cream. 
Serves 12. 


Note: For less rich pudding, use 1/2 tin condensed milk. 
Hanny Seeff. 





GRANADILLA WHIRL (*Parava) 


Method: Heat water and sugar in a saucepan, add 
granadilla juice. Stir well. Leave to simmer a few 
minutes. 


Mix cornflour with a very little extra water and add to 
contents in saucepan, stirring constantly, while mixture 
continues to simmer. When thickened, strain. -Add jelly, 
and stir until it is well dissolved. Cool. Fold in stiffly- 
beaten egg whites. Chill. Decorate. 

Zerna Rubin. 





GUAVA PUREE (*Parava) 


Method: Peel guavas. Place in saucepan. Add sugar and 
just enough water to cover. Boil until tender. Mash 
through strainer until all pips are removed. Should be a 
thick puree. Useful and tasty to serve as a Parava Pudding 
on such bases as Sponge Cakes, Swiss Roll, etc. 

Maisie Lapin. 
*See “Useful Cooking Terms.” 
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16 oz. tin Goldenberries (Cape 
Gooseberries) 
1 packet Lemon Jelly 
1 packet Lime Jelly 
2 cups boiling Water 
Y_ cup Cream (or 2 Egg Whites) 
1% cups Coloured Marshmallows 


498 


"% large cups Milk 
tablespoons Sugar 
: Eggs 
Flavouring 
1 dessertspoon Gelatine 
2 tablespoons cold Water 
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packet Jelly 

cups cold Water 

Eggs 

tablespoons Sugar 
tablespoon Custard Powder 
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1 packet Marie Biscuits 
Y2 cup melted Butter 


FILLING: 
Y2 cup Sugar 
VY, cup Lemon Juice 
Eggs 
1 dessertspoon Gelatine 
Y%, cup boiling water 
Y, cup Sugar (extra) 


501 


1 tablespoon Gelatine 
Y2 cup warm Water; 4 Eggs 
5 ozs. Sugar 
3 Lemons 
Glacé Cherries (or other 
decoration) 


DESSERTS — COLD 


GOLDEN GLORY (Can be made *Parava) 
(An attractive and colourful Dessert) 


Method: Drain juice from berries, Measure and make up 
to 1 cup with cold water if necessary. 

Dissolve lemon jelly in 1 cup boiling water. Add juice and 
chill until it begins to thicken. Stir in the drained berries 
and spoon into the bottom of a ring mould, Chill until 
quite firm. 


Dissolve lime jelly with the second cup of boiling water. 
Chill until it begins to thicken. Beat with rotary beater 
until light and fluffy. Whip the cream (or beat the whites 
till stiff) and fold in thoroughly. Cut up marshmallows 
and add to mixture. Spoon into mould on top of the set 
berry jelly. Chill until set. Violet Wittert. 





HONEYCOMB CREAM 


Method: Heat milk, sugar, beaten yolks and flavouring in top 
of double-boiler until slightly thickened. Remove from 
stove. Soften gelatine in cold water. Add to mixture. 
Fold in stiffly-beaten whites. 


Rinse mould in cold water but do not dry. Pour mixture 
into mould and allow to set. 
Rae Fanaroff. 





HONEYCOMB MOULD (*Parava) 


Method: Add jelly to cold water and bring to boil, Slowly 
add the egg yolks beaten with the sugar. Mix the custard 
powder with a little extra cold water until a smooth mixture 
is obtained, Add this custard to the boiling liquid in the 
saucepan and allow to boil for 3 minutes, stirring con- 
stantly. Set aside to cool. Beat whites of egg until stiff 
and add to the pudding, beating all the time. Set in the 
refrigerator. 

Blanche Abrahams. 





LEMON TART (Makes Two Tarts) 


Method: Crush biscuits, add butter, and line 2 x 8” tart 
plates with this mixture. 


Method: Dissolve gelatine in boiling water. Beat sugar 
and lemon juice and egg yolks thoroughly and cook in 
double boiler, stirring all the time until mixture thickens. 
Remove from stove and add gelatine. Cool. Fold in 
egg whites which have been stiffly beaten with the extra 
Yo cup sugar. 

Mix lightly and pour into biscuit shells. When cold cover 
with cream and/or biscuit crumbs. 


Natalie Sinclair (Umkomaas). 





LEMON SPONGE (*Parava) 


Method: Dissolve gelatine in warm water. Beat yolks 
for 10 to 15 minutes. Add sugar, beating again. Add 
juice of 3 lemons and rind of 1 lemon, Lastly, fold in 
stiffly beaten whites. Set in fridge. Decorate with cherries 
or as desired. 

Razelle Hirshovitz (Durban). 


*See “Useful Cooking Terms”. 
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1¥, tablespoons Gelatine 
Y_ cup cold Water 

Y2 cup boiling Water 

4 Egg Whites 

Y, teaspoon Salt 

1 cup Sugar 

1 teaspoon Vanilla 


Y2 Ib. Marshmallows 

Y2 cup Orange Juice 

1 cup Whipped Cream 

Y2 cup chopped Cherries 
Y2 cup chopped Walnuts 
3 Egg Whites, whipped 
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cups Mulberries 

cups Water; 1 cup Sugar 
packet Jelly, OR 
dessertspoon Gelatine 
Lemon Juice; Wine 
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1 pint Orange Juice 
1 cup Sugar (or sweetened 
to taste) 
2 dessertspoons Custard Powder 
Extra Juice of 1 Orange 


2 Egg Whites 
506 
1 packet Red Jelly 
1 cup boiling Water 
2 Eggs 
3 cups Orange Juice, OR 
3 cups Granadilla Juice 
1 cup Sugar 


Glacé Cherries; Oranges 





MARSHMALLOW DELIGHT (*Parava) 


Method: Soak gelatine in cold water and dissolve in 
boiling water. Leave to cool. Whip egg whites and salt 
until stiff. Add gelatine to this in a slow stream, whipping 
constantly. Add sugar, / cup at a time, whipping after 
each addition. Whip in 1 teaspoon vanilla. Continue to 
whip until pudding thickens. Chill thoroughly. Serve with 
crushed fruit. 6-8 Servings. 

Rhoda Levy. 





MARSHMALLOW PUDDING 


Method: Place marshmallows and orange juice in a double 
boiler and dissolve over hot water. Remove from stove. 
When just cooling add whipped cream, cherries, walnuts 
and whipped egg whites. Place in attractive bowl. Chill. 
Decorate before serving (optional). 

Bessie Asarov. 





MULBERRY PUDDING (*Parava) 


Method: Soften gelatine in a little extra water (if using 
gelatine). Boil mulberries and water for 5 minutes and 
press through coarse strainer, Add sugar and re-heat. Add 
jelly (or gelatine) and stir until dissolved. Add lemon juice 
to taste and a little wine if desired. 

Daphne Wunsh. 





ORANGE DELIGHT (*Parava) 


Method: Boil pint of orange juice and sugar. In a basin, 
mix custard powder with juice of an orange to a smooth 
paste. Pour boiling orange juice slowly on to smooth paste, 
Stirring all the time. Put back into saucepan and stir over 
slow heat, until thick. When cool, fold in stiffly beaten egg 
whites. 

Esther Soreson. 





ORANGE OR GRANADILLA SPONGE 
(*Parava) 


Method: Dissolve jelly in boiling water. Add beaten yolks. 
Add orange juice (or strained granadilla juice) and '% cup 
sugar. Beat whites and '/ cup sugar to stiff meringue 
and fold into mixture. When set, decorate with sliced 
oranges and cherries. 

Enez Weinwronk (Port Elizabeth). 


*See “Useful Cooking Terms”. 
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1% 


large cup Water 

packet Yellow Jelly 
tablespoon Custard Powder 
larje cups Orange Juice 
Sugar 

Eggs 


cups Flour 

teaspoon Salt 

cup soft Butter 

Sliced Peaches (1 Ib. 1: oz. tin) 

cup Sugar 

teaspoon Cinnamon 

Egg 

cup Evaporated Milk 
(i.e. tinned milk without 
sugar) 
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x 2 Ib. tin Pineapple Rings 
Maraschino or glacé Cherries 
packet Lemon Jelly 

cup hot Water 

cup cold Water 

tablespoon Gelatine 
tablespoons cold Water 
tablespoons Sugar 

cup hot Pineapple Juice 
Preserved Ginger (optional) 
cup Sweet Cream (whipped) 
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1 
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x 2 Ib. tin Pineapple Chunks 

to 36 Marshmallows (white and 
coloured) 

pint Sweet Cream, OR 

or 3 Egg Whites 


DESSERTS — COLD 


ORANGE WHIP (‘Parava) 


Method: Take '/ cup cold water or juice and mix with 
jelly and custard to a smooth paste. Bring remaining juice 
and water to boil. Add slowly to jelly mixture. Add sugar 
to taste, return to stove and simmer for another 5 minutes, 
stirring constantly. Remove from the stove and add well- 
beaten yolks. Cool. Fold in stiffly-beaten whites. Mould 
and sect. 

Violet Wittert. 





PEACH CUSTARD PIE 


Method: Rub flour, salt and butter until mixture looks 
like coarse meal. Press firmly on bottom and sides of 8” 
square pan. 


Drain sliced peaches saving 2 cup syrup. Arrange 
drained peach siices on crust in pan. Sprinkle sugar 
mixed with cinnamon over peaches. Bake at 375° for 
20 minutes. 


Mix peach syrup, slightly beaten egg and evaporated milk. 
Pour over peaches; return to oven. Bake 30 minutes more 
or until custard is firm except in centre. Centre becomes 
firm while cooling. Serve cold. Serves 9. 


Natalie Sinclair (Umkomaas). 





PINEAPPLE DUCHESS 
(For “Special’’ Occasions) 


Method: Place 1 pineapple ring in bottom of bowl (about 
8” wide and 3” deep) and line sides with more rings. Place 
cherry in each hole. Place smaller bowl (about 2% cup 
s'ze) on top of centre ring and weigh down with anything 
heavy. Dissolve jelly in 1 cup hot water, add 1 cup cold 
water and pour between the 2 bowls. Chill until very firm. 
Fill smaller bow! with luke warm water and lift out care- 
fuily after Y% minute or less. 


Soften gelatine in 2 tablespoons cold water for 5 minutes. 
Add sugar and hot juice and stir till gelatine dissolves. 
Add remaining pineapple, diced, about 10-12 cherries, 
sliced, and chopped ginger. Chill. When mixture begins 
to thicken fold in whipped cream. Pour into centre of 
mould. Chill until firm; unmould on to large serving plate. 


Violet Wittert. 





PINEAPPLE MARSHMALLOW PUDDING 
(Can be made *Parava) 


Method: Drain ‘pineapples and mince together with the 
marshmallows. Mix well and fold in whipped cream till 
thoroughly blended. Pour into glass dish and set in 


fridge overnight. Decorate as required. 


Note: To make Parava* substitute 2 or 3 stiffly-beaten egg 
whites for cream. 

Shirley Sacks. 
*See “Useful Cooking Terms.” 
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DESSERTS — COLD 


packet Pineapple Jelly 

cup boiling Water 

block Ice-Cream 

x 2 lb. tin Pineapple Chunks 


ozs. Butter or Shortening 

cup Brown Sugar 

teaspoon Vanilla 

tablespoons Flour 

teaspoon Salt 

Eggs 

cup Syrup 

cup Pecan Nuts 

Preserved Ginger (optional) 

can Pineapple pieces 

unbaked 9” “Corn Flake Crust” 
(see Recipe No. 176) 


Pineapples 

x 1 Ib. tin Peaches 
Ib. Glacé Cherries 
tablespoons Sugar 
Brandy 

Egg Whites 
Chopped Nuts 


Ib. stoned Prunes 
cups Water 
tablespoons Sugar 
Egg Whites 


Ib. Marshmallows 

cup Cream 

cup Glacé Cherries 

cup Dates 

cup Pineapple or Apricot pieces 
(drained) 

cup salted Pecan Nuts 

cups Graham Cracker Crumbs 

teaspoon Orange Rind 

teaspoons Rum or Sherry 








PINEAPPLE DREAM 


Method: Dissolve jelly in boiling water. Stir well. While 
hot, add ice-cream and mix till dissolved. Put into fridge. 
Remove when not quite set; add pineapple. Beat well. Place 
in fridge again. One hour later, beat again. Leave in fridge 
until ready to serve. 

Bessie Asarov. 





PINEAPPLE PECAN DELIGHT 
(Can be made *Parava) 


Method: Cream butter and sugar well. Add vanilla. Add 
flour mixed with salt. Blend in beaten eggs and syrup. 
Add chopped nuts and ginger, Add cut-up well-drained 
pineapple pieces, Fold into mixture. Pour on to “Corn- 
flake Crust’ Shell. Sprinkle on a little crushed cornflakes. 
Bake on middle shelf, in a moderate oven to golden brown. 


Serve cold, decorated with cream (optional), or it may be 
served hot. 


Temperature: About 350°. Time: 34-1 hour. 


Gertrude Harvey Cohen. 





PINEAPPLE SURPRISE PACKET (*Parava) 


Method: Cut pineapples lengthwise in half, leaving the 
leaves on. Scoop out the inside and dice. Drain the 
peaches well and cut into cubes. Cut cherries in half. Mix 
pineapples, peaches, cherries, 1 tablespoon sugar and 
brandy to taste. Fill shells with fruit mixture, 


Beat whites stiffly and fold in remaining 2 tablespoons 
sugar. Spread on top of fruit, sprinkle generously with 
nuts and place in hot oven till delicately browned. 


Phyllis Schlapobersky. 





PRUNE PUDDING (*Parava) 


Method: Boil prunes with water and sugar to a pulp. Beat 
egg-whites stiffly and add gently to cooled pulp. Bake 
at 300° till set (about 15 to 20 minutes). Cool and serve 
with custard. 

Deborah Judes. 





RAINBOW SPLASH 


Method: Half melt quartered marshmallows with cream 
over low heat folding over and over. Remove, continue 
folding until quite melted. Cool. Chop all fruits and nuts. 
Grease a dish, sprinkle with half of cracker-crumbs. Add 
rest of ingredients to cream, leaving some of the crumbs 
for top of pudding. Pour into dish, sprinkle over balance 
of crumbs. Chill. Serve plain or decorated with whipped 
cream, 

Gertrude Harvey Cohen. 


*See “Useful Cooking Terms.” 


516 


Y, pint sweet Cream 

2 Egg Whites 

1 tablespoon Rum 
1¥, tablespoons Sugar 

1 dessertspoon Gelatine 
1 x 2 Ib. tin Pears 
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1 x 2 |b. tin Apricots 

1 x 14 0z. tin Condensed Milk 
Juice of 1 Lemon 

Y, pint sweet Cream 

1 packet Finger Biscuits 

1 Egg White 


1 teaspoon Gelatine 

1 tablespoon cold Water 
4 ozs. Plain Chocolate 
Y, cup Sugar 

Y%, teaspoon Salt 

VY, cup hot Water 

4 Eggs, separated 

1 teaspoon Vanilla 

Y, cup Cream 

2 packets Finger Biscuits 
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1 packet Red Jelly 
Boudoir Biscuits 


Egg White 

3/4, pint Sweet Cream 
Sugar 

1 dessertspoon Brandy 
Nuts 


Crystallised Fruits 
Glacé Cherries 
Crystallised or Preserved 
Ginger (optional) 
3 teaspoons Gelatine 
3 or 4 tablespoons Hot Water 
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DESSERTS — COLD 


RUM PUDDING 


Method: Dissolve gelatine in a little hot water, Whip 
cream until thick, add beaten whites, rum, sugar and a 
little pear juice. Then add dissolved gelatine. Cut pears 
in slices and place a layer in a glass bowl, then a layer of 
mixture, and so on, ending with the mixture. Set and 
decorate as desired. 

Stella Sager (Salisbury). 





APRICOT RUSSE 


Method: Drain apricots and mash through sieve. Mix 
pulp with condensed milk. Add lemon juice, Whip cream, 
but do not add. Dip biscuits into unbeaten egg-white. 
Line a spring-form tin with biscuits, standing them upright. 
Put in a layer of apricot pulp, follow with layer of cream 
and continue alternately until all the ingredients are used 
up. Put into refrigerator overnight. To serve, decorate 
with whipped cream and strawberries, or sections of fruit. 
Serve on base of tin. 


Note: For special party occasions, tie an attractive ribbon 
round Apricot Russe before serving. 


Bessie Asarov. 





CORONATION RUSSE 


Method: Soften gelatine in cold water. To chocolate add 
sugar, salt and hot water; blend. Add gelatine; blend. Add 
to beaten yolks. Cook for 2 minutes. Add vanilla and 
allow to cool. Fold in stiffly-beaten whites, Chill. Whip 
cream and fold in. Prepare mould by rinsing the inside 
with cold water. Do not dry. Use sufficient finger biscuits 
to line bottom and sides of mould, Cover bottom with thin 
layer of chocolate mixture, then alternate finger biscuits 
and chocolate mixture. Chill in refrigerator until firm. 
Unmould. Serves 12. 

Hanny Seeff. 





ROYAL CHARLOTTE RUSSE 


Method: Prepare the red jelly as usual. Use loose-bottomed 
cake tin. Line sides with biscuits, placing them close 
together and cutting tips off the bottoms so that they 
will stand firmly and also be the correct height for tin. 
Brush them over with slightly beaten white of egg and 
place in a warm oven for 2 or 3 minutes to seal. 


Whip cream, add sugar to taste, brandy, coarsely chopped 
nuts, the remains of the Boudoir Biscuits crushed up, some 
cut-up fruits and cherries, and the cut-up ginger. Finally 
stir in gelatine which has been well dissolved in the hot 
water. 


Place half the mixture in the biscuit-lined tin. Then arrange 
a centre layer of chopped-up red jelly, then add the re- 
maining layer of the cream mixture. Chill in fridge over- 
night. Remove outer rim of tin, leaving pudding on base 
and decorate with fruits and nuts. If liked, tie a coloured 
ribbon around the centre. Delightful dessert for a special 
party. 

Violet Wittert 
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520 SNOW SEMOLINA PUDDING (*Parava) 
1 tea cup Sugar Method: Boil sugar with finely grated lemon rind and 
Juice and rind of 1 Lemon water. Mix semolina to a smooth consistency with a little 
2 cups Water water. Add it to the sugar syrup and boil 5 minutes. Turn 
2 tablespoons Semolina into a large basin or electric mixer, add the lemon juice 


and beat for 20 minutes. The beating is most important, 
as it makes the mixture light and white like snow. Serve 











cold, 
Deborah Judes. 
521 STRAWBERRY BAVARIAN CREAM 
2 cups Strawberries Method: Hull, wash and slice strawberries. Put into a 
1 cup Sugar bowl, and pour sugar over them. Leave for /% hour. Soak 
1¥, tablespoons Gelatine gelatine in cold water and dissolve in boiling water, Add 
2 tablespoons cold Water to strawberries. Stir in lemon juice. Chill the berry 
2 tablespoons boiling Water mixture until almost set. Whip cream and fold in. Then 
1. tablespoon Lemon Juice whip egg whites with salt and fold in gently, Chill. 
1 cup sweet Cream (Serves 8), 
2 Egg Whites Rhoda Levy. 
Yg teaspoon Salt 
522 STRAWBERRY CHIFFON PIE (*Parava) 
1 packet Finger Biscuits Method: Line a deep pie-dish with finger biscuits and 
1 tray fresh Strawberries strawberries which have been washed, drained and hulled. 
1 packet Strawberry, or other red Dissolve jelly in boiling water. Cool. Beat yolks and half 
Jelly the sugar very well, till spongy. Add lemon juice. Steam 
1 cups boiling Water in double cooker for 5 minutes, Add to jelly, Beat whites 
4 Eggs and remaining sugar to a fluffy meringue. Fold into cooled 
3/4, cup Sugar jelly mixture. Pour over biscuits and strawberries. Chill 
1 teaspoon Lemon Juice 1 hour. Decorate with strawberries. 
Anne Tollman (Durban). 
523 STRAWBERRY RIBBON MOULD 
1 packet Strawberry Jelly Method: Step A: Make strawberry jelly according to in- 
1 punnet Strawberries structions on packet, Cool. Chill for 1 hour or until it 
1 tablespoon Gelatine begins to set. Wash and hull strawberries. Fold into 
Y%, cup Brandy partly set jelly. Pour into large serving mould, Chill until 
Y2 cup boiling Water firm. This is the red section. 
3_ tablespoons Sugar Step B: Soften half the gelatine in 4 cup brandy. Then 
Ps cups Whipping Cream dissolve this in / of the boiling water (ie. % cup). Stir 
% cup cold Water in half the sugar. Cool. Whip 1 cup cream. Slowly add 
1% tablespoons Cocoa the cool gelatine mixture to cream. Beat gently with a 


fork. Place on top of hardened jelly mixture. Now there 
is a white layer on the red layer. 


Step C: Take remaining gelatine and soften in the cold 
water. Add remaining 1 cup boiling water. Combine sifted 
cocoa and remaining sugar and add to gelatine. Cool. 
Whip remaining 1 cup of cream and slowly add cool gela- 
tine mixture to cream. Beat again. This makes brown 
layer. Place on top of white layer. Decorate with straw- 
berries for serving. 

Bessie Asarov. 
*See “Useful Cooking Terms.” 
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4 Egg Yolks 
4 tablespoons Sugar 
Pinch of Salt 
4 tablespoons Marsala, OR 
Sweet Sherry 
11% dessertspoons Gelatine 
2 tablespoons boiling Water 
1 packet Boudoir Biscuits, OR 
Sponge Cake 
¥, pint whipped Cream 
Glacé Cherries 
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DESSERTS — COLD 


ZABAGLIONE FROZEN PUDDING 


Method: Beat yolks and sugar till very light and almost 
white. Add salt and marsala; mix thoroughly, Pour into 
double-boiler; beat continuously till mixture thickens and 
rises, but do not allow it to boil. 


Remove from stove and cool. Dissolve gelatine in the 
boiling water and add to mixture. Fold in whipped cream, 
Soak Boudoir biscuits (or cake) in a little extra Marsala. 
Fill serving-dish with alternate layers of soaked biscuits 
and Zabaglione mixture. Set in fridge several hours before 
use. Decorate with whipped cream and glacé cherries. 


Benedicta Bonaccorsi. 





“QUICKIES” 


NO TIME FOR AN ELABORATE PUDDING? 
DON’T WORRY — TRY A QUICKIE! 


APPLE JOY: Mix stewed apple pulp with granadilla pulp. 
Add sugar, lemon juice, and rind to taste, Set in 1 packet 
jelly. 


BERRY FLUFF: Crush and chill any cleaned berries (straw- 
berries, raspberries, etc.). Beat 1 egg white stiffly; beat in 
Y, cup sugar, Add crushed berries. Serve in parfait glasses. 


BERRY CREAM FLUFF: Use whipped cream in place of 
egg in above recipe. Top with dessicated coconut. 


GRANADILLA MOULD: Beat up thoroughly, % cup grana- 
dilla pulp with every % cup cooled custard. Mould and set. 


GRANADILLA WHIP: Whip together pulp of 10 granadillas, 
1 packet yellow jelly dissolved in 1 cup boiling water, and 
Y tin condensed milk, adding by degrees 8 cubes crushed 
ice. Chill. 


POACHED EGG WHIRLS: Arrange slices of Swiss Roll on 
platter. Place half canned Apricot in centre. Make meringue 
by beating 1 egg white stiffly and gradually adding 2 table- 
spoons sugar until consistency of marshmallow, Pipe this 
uncooked meringue all round each apricot. 


POLKA DOT PUDDING: Prepare “Instant’’ Vanilla Pudding 
as directed on package. Fold in 6 ozs. coarsely-grated 
or chipped slab chocolate. 


QUICK BUTTERSCOTCH PIE: Spread jam on ready-baked 
pie shell. Fill with “Instant” Caramel or Butterscotch 
pudding, made according to directions on packet. Top with 
any canned or fresh fruit and whipped cream (optional). 


Violet Wittert. 


FOR ADDITIONAL COLD DESSERTS, REFER TO INDEX. 
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Sponge Cake 
Egg Whites 

cup Castor Sugar 
Ice-cream Brick 
teaspoon Salt 
Chopped Nuts 
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Plain Cake 
Sherry 


Pineapple Cubes (or other fruit) 


Ice-Cream (hard) 
Egg Whites 
tablespoon Castor Sugar 


cooking Apples, OR 

tin Pie Apples 

Sugar to taste 

heaped tablespoons Flour 
Pinch of Salt 

tablespoons Sugar 

Ib. Butter 


to 8 Apples 

Raisins, Dates, Nuts 
Eggs 

tablespoons Sugar 
tablespoons boiling Water 
teaspoon Lemon Juice 
tablespoons Flour 
teaspoons Baking Powder 


DESSERTS - HOT 


FOR ADDITIONAL HOT DESSERTS, REFER TO INDEX. 































BAKED ALASKA 


Method: Use a small wooden board. Arrange a 1” layer 
of sponge cake on board, so as to extend 1” beyond ice- 
cream brick on all sides. Whip egg whites with salt, until 
stiff, but not dry. Beat in sugar gradually, until meringue 
stands up in peaks. Place ice-cream in the centre of the 
cake. Spread meringue over ice-cream, leaving no spot 
uncovered. Sprinkle generously with nuts. 


Bake in a hot oven, 4 to 5 minutes, just before serving. 
Watch carefully, as meringue burns easily. 


Gertrude Harvey Cohen. 





BAKED FRUIT ALASKA 


Method: Line an ovenproof dish with. 4” thicknesses of 
cake. Spoon on a little fruit juice or sherry and then 
place fruit cubes on cake. Cover with thick slices of ice- 
cream, leaving 1” border of cake uncovered, Beat egg- 
whites stiffly, add castor sugar, beat again. Cover ice- 
cream and cake completely with meringue. No spot must 
be left uncovered. Bake till meringue is slightly brown. 


Serve immediately with hot Chocolate Sauce. (See Recipes 
427 and 428). 
Temperature: Hot oven. Time: 4-5 minutes. 


Yvonne Theron. 





APPLE CRISP 


Method: Pare apples and cook with sugar and very little 
water till partly done. If using tinned apples, heat and 
sweeten. Sift flour, salt and the 3 tablespoons of sugar; 


rub with butter until like fine crumbs. Grease a pie-dish, 
place most of crumb mixture into dish. Spread hot apples 
on top. Sprinkle remaining crumbs over apples. Bake 
until lightly browned, 

Temperature: About 300°. Time: About 30 minutes. 


Note: A layer of lemon curd before apples are added, 
gives an attractive flavour to pudding. 


Gertrude Harvey Cohen. 





BAKED APPLE DE LUXE (*Parava) 


Method: Core and fill apples with mixed raisins, chopped 
dates and chopped nuts. Bake until nearly done. Beat 
well 2 yolks with sugar. Add boiling water and lemon 
juice. Sift flour with baking powder. Mix in lightly. Fold 
in stiffly beaten whites. Pour over apples. Bake in 
moderate oven about 20 minutes. 


Sitta Neuhaus. 
*See “Useful Cooking Terms”. 
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DESSERTS — HOT 


Apples 

tablespoon Currants 
tablespoon Raisins 
dessertspoon Walnuts 

cup Cornflakes 
dessertspoon Orange Juice 
teaspoon Vanilla 
tablespoons Sugar 
tablespoon Butter 


or 5 Apples 

Sugar to taste 

Few Cloves 

Mixed Peel 

Eggs 

tablespoon Sugar 
tablespoons boiling Water 
tablespoons Flour 
teaspoons Baking Powder 
teaspoon Lemon Juice 


Apples 

Prunes 

to % cup Sugar 
teaspoon Cinnamon 
About 1 tablespoon Butter 
Egg Whites 

tablespoons Castor Sugar 
teaspoon Vanilla 

cup blanched Almonds 
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Yo cup uncooked Rice 
3/4, to 1 pint Water 


teaspoon Salt 

Sugar to taste 

Rind of '/, Lemon 

or 6 Apples (medium size) 


Apples 

Raisins 
Chopped Dates 
Chopped Nuts 


APPLE JULIETTE 

(Can be made as *Parava Pudding) 

Method; Chop walnuts. Peel and slice apples. Arrange 
in alternate layers with fruits, nuts and cornflakes, making 
last layer cornflakes. Sprinkle with orange juice, vanilla 


and sugar, then dab pats of butter over top. Cover with 
lid, and bake. Serves 6-8. 


To make Parava, substitute vegetable fat for butter. 
Temperature: 325°- 350°. Time: %-1 hour. 
Hanny Seeff. 





APPLE PUDDING (*Parava) 


Method: Cook peeled and sliced apples in water just to 
cover, adding sugar to taste, and cloves. Place cooked 
apples in bottom of ovenproof dish; sprinkle with mixed 
peel. Beat yolks with the tablespoon of sugar; add boiling 
water, flour, baking powder and lemon juice, Beat well. 


Fold in stiffly beaten whites. 
and bake. Serve hot or cold. 


Temperature: 350°. 


Pour mixture over apples 


Time: 20-25 minutes. 
Deborah Judes. 





APPLE AND PRUNE MERINGUE 


Method: Peel and core the apples; place in well buttered 


baking dish. Fill each centre with a stoned tenderised or 
soaked prune. Sprinkle over the sugar mixed with the 
cinnamon, 


Cover and bake in a moderate oven until apples are soft 
(approximately 30 minutes). 


During cooking, baste occasionally with the syrup. 


Beat the egg whites until stiff, adding the castor sugar 
gradually. Add vanilla. Cover the baked apples completely 
with the meringue and stick halved almonds, upright, all 
over the surface. 

Place in slow oven (225°) until meringue and almonds are 
delicately browned. 


Serves 6. 
Violet Wittert. 


Serve warm with cream or custard. 





APPLE-RICE (*Parava) 


Method: Wash rice and boil in water with salt, sugar and 
lemon rind. Peel apples, cut into slices and add_to the 
rice when it is half cooked. Cook until soft (it must be 
like a thick cream), and stir a few times. Serve hot with 
a fruit sauce (see “Saucy Sauces’). 

Alice Wolff. 


STUFFED BAKED APPLES (*Parava) 


Method: Mix raisins, chopped dates and nuts. 
apples with mixture and bake. 

Variations: (1) Honey and Lemon Juice. (2) Syrup sprinkled 
with cinnamon. 





Fill cored 


Sarah F. Hermer. 
*See “Useful Cooking Terms”. 
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tablespoon Butter 
cup Sugar 
E 


99 
cup Milk 
cup Flour 
tablespoons Apricot Jam 
(smooth) 
teaspoon Bicarbonate of Soda 
teaspoon Vinegar 


cups Flour 

tablespoons Butter 

cup Currants 

tablespoon mixed Candied Peel 
cup grated Carrots 

Egg 

Lemon Juice 

cup Sugar 

teaspoon Cinnamon 

teaspoon Baking Powder 
teaspoon Bicarbonate of Soda 
A little Milk 
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tablespoons Butter 
tablespoons Sugar 

teaspoon Vanilla 

Eggs; Pinch Salt 
tablespoons Cocoa 

cup Water; 2 cups Flour 
teaspoons Baking Powder 
cups Dates and Raisins mixed 


ozs. Butter 

rounded tablespoons Sugar 
cup Milk 

Eggs 

rounded tablespoon Cocoa 
extra tablespoon Milk 
Pinch of Salt 


DESSERTS — HOT 


APRICOT PUDDING 


Method: Cream butter and sugar, add egg, then milk and 
flour alternately, then jam. Lastly add bicarbonate of 
soda and vinegar; mix quickly. Put in a deep greased 
casserole and cover. Bake. Serve with Wine Sauce. (See 
Recipes 436 and 437). 


Temperature: 400°- 450°. Time: 1 hour. 


Annie Wunsh. 





STEAMED CARROT PUDDING 


Method: Rub flour and melted butter. Add currants, peel, 
carrots, beaten egg, lemon juice and dry ingredients. Dis- 
solve bicarbonate of soda in a little milk; add. Place in 
greased 1 |b. cocoa tin or Boston Bread tin, 5 full. Cover 
and steam in covered pot of water for 3 hours, over medium 
heat all the time. 


Serve with hot custard, syrup or Apricot Jam. 


Substitute chicken fat for butter, and warm water for milk, 
if for meat meal. 


Note: If difficult to remove from tin when cooked, place 
in hot.oven for a few minutes. 
Ethel Smith. 





STEAMED FRUIT PUDDING 


Method: Cream butter and sugar. Add salt, vanilla, and 
eggs one at a time, beating well after each addition, to a 
creamy consistency. 


Dissolve cocoa in boiling water, and add. Add sifted flour 
mixed with baking powder and mix in very lightly. Add 
cut-up dates and washed and dried raisins. 
Steam for 2-21 hours. Serve with Brandy Sauce. (See 
Recipe No. 437). 

Hanny Seeff. 





CHOCOLATE SOUFFLE 


Method: Melt butter in a saucepan. Add sugar and milk 
and heat while stirring, till sugar is completely melted. 
Remove from stove and cool. 


Beat yolks very well till fluffy. Mix cocoa to a smooth 
paste with the extra milk and add, with the salt, to the 
yolks, beating again till well blended. Add to cooled milk 
and butter mixture and blend thoroughly. Lastly fold in 
stiffly beaten whites. 


Bake in a small ovenproof casserole standing in a pan 
of water (about 1% way up) for 20 minutes, or till set like 
custard. Serve immediately. Serves 4 or 5. 


Peggy Benjamin. 
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DESSERTS — HOT 


Eggs (well beaten) 
tablespoons Butter 
Ib. chopped Dates 
tablespoons Flour 


dessertspoon Bicarbonate of 


Soda dissolved in 1 cup 
Water 


Pears 

Cinnamon 

packet Red Jelly 

cup boiling Water 

cup semi-sweet Wine, OR 
Sherry, or Marsala. 


VY packet Marie Biscuits 


Less than 1% lb, Butter 


11% tablespoons Syrup 


1 


x 2 lb. tin Pears 
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Recipe Choux Pastry 

Pears (tinned or stewed) 

Prunes 

Cherries (canned) 

Rum or other liqueur 

Egg Whites 

tablespoons Sugar 

Orley Whip 

Dark Chocolate Vermicelli 
(Other combinations of 
fruits may be used) 


DATE PUDDING 


Method: Mix all ingredients well and place in a large 
greased pudding bowl. Cover bowl with double thickness 
of greased brown paper; tie round tightly with string. Place 
in pot of boiling water (water to be half-way up the side 
of bowl). Cover pot with lid and steam three hours. Add 
boiling water carefully whenever necessary. Serve with 
Wine Sauce. (See Recipes 436 and 437). 


Deborah Judes. 





CINNAMON WINE PEARS (*Parava) 


Method: Choose about 8 even-sized, firm eating pears. 
Peel them, but do not remove stalks. Arrange in an 
oven-proof dish. Sprinkle generously with cinnamon. 


Dissolve jelly in boiling water, add wine and pour over 
the pears. Bake in moderate oven, basting occasionally, 
until the pears are tender (they must not be over-soft or 
“mushy"). Serve hot. 

Mickey Isaacs. 





HOT PEAR PUDDING 


Method: Crush biscuits, add melted butter, syrup, and 
enough pear juice to bind. Line buttered ovenproof dish 
with mixture. Over this, put alternate layers of sliced 
pears and mixture, ending with mixture. Bake in moderate 
oven until lightly browned. 


Stella Sager (Salisbury). 





SNOW-CAPPED IGLOOS (*Parava) 


Method: Make cream puffs from Choux Pastry (see Recipe 
No. 31). This may be prepared a day or two before required. 
Stew prunes with sugar to taste. Cut up prunes and drained 
pears, making sufficient to stuff number of cream puffs 
required. 


Marinate drained cherries in enough liqueur to cover. Add 
whole to fruits. Heat, but do not boil. Fill cream puffs 
with warmed fruits. Place on biscuit tin allowing space 
between puffs. 


Beat egg whites stiff and beat in sugar gradually to make 
stiff meringue. Cover puffs generously all over (avoiding 
touching pan). Bake in moderate oven till meringue is set, 
approximately '/ hour. 


Meanwhile whip Orley Whip stiffly. When puffs are ready 
remove from tin, place each on a nest of whipped and 
flavoured Orley Whip in an individual serving dish, and pile 
Orley Whip on top of meringue to look like snow peaks. 
The “igloos” are now ready and should be served hot. 
If desired, sprinkle a little chocolate vermicelli on top of 
snow peaks. 

Gertrude Harvey Cohen. 
*See “Useful Cooking Terms”. 
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large Pineapple 
large ripe Peach 
cup blanched Almonds 


liqueur 
cup Sugar 
Butter 
tablespoons Brandy 


Ib. Prunes 

Ib. blanched Almonds 
Eggs 

tablespoons Sugar 
tablespoons Brandy 
Pinch of Salt 

About 3/4, cup Flour 
tablespoons Oil 

squares Bitter Chocolate 


ozs. Butter; 2/, cup Sugar 
Eggs; 1% teasp. Vanilla 
cups Flour 

teaspoons Baking Powder 
Pinch of Salt 

cup Water 


FRUIT TOPPING: 


2 
1 


1% 


ozs. Shortening 

cup Sugar 

cups sliced Bananas 
and cubed Pineapple 


DESSERTS — HOT 


BAKED PINEAPPLE FLAMBE 


Method: Wash and dry pineapple well. Cut off and re- 
tain top, including the crown and scoop out the flesh, 
taking care not to puncture the skin. Discard any tough 
or pithy parts and cut the rest into 1” cubes. Skin and 
stone the peach and cut into 1%” cubes, Shred the almonds 
and mix with the pineapple and peach, Pour the rum 
over the mixed fruit and almonds, sprinkle with sugar and 
toss lightly. 


Put the fruit back into the pineapple shell in layers, dotting 
each layer with butter. Replace the complete top of the 
pineapple and bake in a moderate oven 350° until the 
fruit is tender — about 20-25 minutes. 


Place on a platter; warm the brandy, pour over the pine- 
apple and set it alight just before serving. 


Note: If using small pineapples, serve one per person, 
adjusting quantities proportionately. 2 very large (Queen) 
pineapples serves 6. In this case, scoop out the fruit 
and serve as an accompaniment to puddings, over crépes 
with whipped cream on top, or with ice-cream. The fruit 
should be served hot. 

Bella Suchet. 





BRANDIED PRUNE BALLS (*Parava) 


Method: Boil and drain prunes. Fill with nuts. Beat eggs 
and sugar. Add brandy, salt, and flour till thick flowing 
batter results. Heat oil in pan. Coat each prune with 
batter and fry. Grate chocolate over each prune before 
serving. 

Sally Arenson. 





UPSIDE DOWN FRUIT PUDDING 
(Can be made as a *Parava Pudding) 


Method: Cream butter and sugar. Add lightly beaten yolks 
and vanilla. Beat well. Sift dry ingredients; add to mixture 
alternately with water. Fold in stiffly beaten whites. Pour 
on to Fruit Topping. Can be made with vegetable fat, in 
place of butter. 


Method: While making above mixture, melt the shortening 
and sugar in a thick bottomed pan. Have prepared about 
1% cups sliced bananas and cubed pineapple. When 
mixture is thick and like golden syrup (avoid burning), 
quickly add fruit evenly, and pour the cake mixture over 
the fruit. Bake. When ready turn upside down immediately 
on to serving platter. Serve hot. 


Temperature: Moderate. Time: 30-35 minutes. 
Gertrude Harvey Cohen. 


*See “Useful Cooking Terms”. 
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DESSERTS — HOT 


CROWNED GLORY PUDDING 








Y%, |b. Butter; 11/. cups Flour 

1 teaspoon Cinnamon 

Y2 cup Sugar; 1%, teaspoon Salt 

1 Egg 

1 teaspoon Bicarbonate of Soda 

1 tablespoon hot Milk 

1 tablespoon Apricot Jam 

1. cup Fruit (Sultanas, Dates and 
Almonds) 


SAUCE: 


1 cup hot Water 
1 cup Sugar 
Pinch of Salt 
YY cup medium Sweet Wine 
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1 cup Beares Farfel 

1 cup hot Milk 

Y, cup sour Cream 

2 tablespoons Sugar 
Salt 

1 teaspoon Cinnamon 

1 oz, Butter 
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packet Ginger Biscuits 
large cup Milk 
tablespoons Butter 

cup Flour 

teaspoons Baking Powder 
Pinch of Salt 


1 Egg 


N-N = = 
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oz. Butter 

small tea cup Sugar 

Eggs 

large tablespoons Flour 
Juice and Rind of 1 Lemon 
tea cup Milk 


NnN—- — 


(Can be made as a *Parava Pudding) 


Method: Rub butter into sifted dry ingredients (not bi- 
carbonate of soda). Make a well in the centre. Add beaten 
egg. Stir in bicarbonate of soda dissolved in hot milk; 
add jam; mash all up with wooden spoon until ingredients 
are combined. Mixture is very dry. Add fruit. Mix well. 


Combine ingredients to make sauce, Stir well. Put sauce 
into ungreased steaming bowl. Drop pudding mixture into 
sauce, Tie serviette round bowl. Tie up ends. Steam two 
hours. Serve hot or cold with custard. Serves 10-12. 


Note: Substitute water for milk, vegetable fat for butter, 
to make a “Parava’ dish. 
Sophie Cohen. 





FARFEL TZIMAS (Noodle Pudding) 


Method: Boil Farfel (must be Beares) in a saucepan of 
boiling salted water, for about 1% hour. When soft, drain 
off water and hold strainer under cold running water to 
keep noodles firm and separated (as when cooking rice). 


Place in greased fireproof dish. Make a sauce of milk 
and cream, adding sufficient sugar, salt and cinnamon, to 
taste. Pour this over noodles. Dot with butter pats and 
stir whole mixture gently. Sprinkle on a little cinnamon, 
place in moderate oven and bake until liquid is almost 


absorbed. Serve hot. Serves 5 to 7 people. 
Temperature: 350°. Time: 20-30 minutes. 


Gertrude Harvey Cohen. 





GINGER PUDDING 


Method: Soak biscuits in milk until soft. Add melted 
butter, sifted dry ingredients and well-beaten egg. Place in 
greased fireproof dish and bake. Serve hot with custard. 
or syrup. 


Time: About 40 minutes. 
Phyllis Nagle. 


Temperature: Moderate. 





LEMON SPONGE PUDDING 


Method: Cream butter and sugar. Add yolks of eggs, flour 
and grated lemon rind. Beat egg whites stiffly and fold 
into mixture with the lemon juice and milk. Put mixture 
into fireproof dish and stand in a tin half full of water. 


Bake in moderate oven. May be served cold, but is nicer 


hot. 
Temperature: 350°- 375°. Time: 45 minutes. 


Thelma Robertson. 
*See “Useful Cooking Terms”. 





Broad Lokshen 
Salt and Pepper 
Y%, teaspoon Baking Powder 
1 tablespoon Chicken Fat 
1 tablespoon Syrup 
Sultanas 
1 Egg (beaten) 


3 ozs. Butter; 3 ozs. Sugar 
1 Egg 

1 Apple 

1 teaspoon Baking Powder 
4 ozs. Flour; Pinch of Salt 
VY, cup Milk 
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6 to 8 thin slices White Bread 
Butter 
Jam 
Sultanas or Currants 
2 Eggs 
3 tablespoons Sugar 
Good pinch of Salt 
2 tea cups Milk 
Nutmeg (optional) 


1 cup Golden Syrup 

Y, |b. Butter 

2 tablespoons Sugar 

2 Eggs 

1 large cup Flour 

4, teaspoon Salt 

3/, cup Milk or cold Water 

3 teaspoons Baking Powder 


DESSERTS — HOT 


LOKSHEN PUDDING 


Method: Break up lokshen to form 4 or 5 tablespoonsful. | 


Boil in salt water until tender. Drain, run through in 
cold water. Add other ingredients. Place in greased fire- 
proof dish and bake till golden brown. 


Temperature: Moderate. Time: 30 minutes. 


Violet Wittert. 





MOTHER'S FAVOURITE PUDDING 


Method: Cream butter and sugar. Add egg. Beat. Add 
grated apple. Then add alternately sifted dry ingredients 
and milk. Bake. 


Temperature: 400°. Time: 30 minutes. 


Esther Soreson. 





QUEENS PUDDING 


Method: Spread half the bread with butter and jam, 
sprinkle with sultanas; cover with remaining buttered bread. 


Cut to fit nicely, in two layers, when placed in greased 
fireproof dish. Spread more jam and sultanas between the 
layers. Beat yolks with 1 tablespoon sugar and the salt. 
Add milk, mix well and pour over contents. Sprinkle with 
grated nutmeg. 


Bake in moderate oven till custard is set. Spread top 
thinly with jam, and then with a meringue made from the 
two stiffly-beaten egg whites and remaining sugar. Return 
to a cooler oven and bake till lightly browned, If too 
sweet, use less sugar in the custard, or less jam. Serve 
hot. 

Violet Wittert. 





SYRUP TURNOVER 


Method: Butter deep ovenproof dish; pour in syrup; heat 
in oven. Cream butter, sugar, eggs. Add alternately, flour 
sifted with salt, and milk. Lastly, add baking powder. Pour 
on top of heated syrup. Bake to golden brown. While 
hot, reverse on to serving dish. Sprinkle hundreds and 
thousands over top (optional). Serve hot. 


Temperature: 375°. Time: Till golden brown. 


Cecelia Cohen. 
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H 
t | NOTES 561 VEGETABLE STEAMED PUDDING 
ia 1 cup grated Carrots (fine) Method: When grating the carrots use finest grater. Mix 
|| 1 cup grated Potatoes everything together well. Steam in double cooker for four 
(| 
4 i Y2 cup Jam, 1 cup Sugar hours, taking care not to let the water in the bottom sauce- 
i | 1 cup Raisins pan boil away. 
| 1 teaspoon Mixed Spice 
ial 1 teaspoon Cinnamon Note: For Milk Pudding, use butter instead of fat. 
mt 2 Eggs and 1 teaspoon Salt 
| 1 cup Wholemeal or Oats Anne Tollman (Durban). 
a} 4) 1 teaspoon Bicarbonate of Soda 
| | 1 tablespoon Fat 
i) 
b 
i 562 WINTER PUDDING 
fe (Can be made as a *Parava Pudding) 
fi 2 tablespoons Butter Method: Cut butter into small pats. Add all dry ingredients 
a 1 tablespoon Mabela mixed together. Add syrup and beaten egg. Pour cup of 
j i 1 tablespoon Mealie Meal boiling water over mixture and mix till blended. Place in 
We 1 tablespoon Oats a greased ovenproof dish and bake. Serve with hot syrup 
Hk! Y_ teaspoon Cinnamon or canned fruit. 
I it 
H 1 bene Syrup To make Parava* substitute vegetable fat for butter. 
‘ea ° 7 
iE : sn boiling Water Temperature: About 375°. Time: %-1 hour. 
| Minnie Mowsowitz (Welkom). 
[! 
Wy 
hi 563 BANANA FRITTERS 
it 
hi VY cup Flour Method: Mix flour, milk, sugar, melted butter, beaten yolk, 
{ Y, cup Milk baking powder and salt, Fold in stiffly beaten white. Slice 
ini 1 tablespoon Sugar bananas about 1,” thick and fold into batter. 
i 1 teaspoon Butter Drop tablespoonsful of batter and bananas into hot oil. 
Hy 1 Egg, pinch of Salt Fry unti! golden brown on both sides Serve hot with 
i Y2 teaspoon Baking Powder cinnamon and sugar. 


4 or 5 Bananas 
Note: Pineapple or apple slices can be used in the same 





i 
f 
A) way. 
i 1 Violet Wittert. 
i 
i 
AW 564 SOUR MILK LATKES 
f: About 1 cup Flour Method: Remove part of the water from sour milk. Make 
| Ba Y, teaspoon Sugar a well in sifted dry ingredients. Add egg and sour milk. 
Pinch of Salt 
‘ 1 Egg eer eae Combine to form soft batter. If necessary, add either a 
I 1 pint thick Sour Milk little flour, or a little of the sour milk water. Fry table- 
‘ff Butter and Vegetable Fat spoonsful of batter until golden brown on both sides, in a 


hot frying pan containing mixture of butter and vegetable 


Cinnamon and Sugar 
: shortening. Serve hot, sprinkled with cinnamon and sugar. 


Gertrude Harvey Cohen. 
*See “Useful Cooking Terms”. 
FOR ADDITIONAL HOT DESSERTS, REFER TO INDEX. 
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slab dark Chocolate (6 oz.) 
Eggs, separated 
tablespoons Sugar 

sachet Orley Whip 
teaspoon Vanilla 
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Y, pint Sweet Cream 

1. tin Condensed Milk (14 oz.) 

3 to 4 teaspoons Instant Coffee 
1 cup hot Water 


567 
1. tin Condensed Milk (14 oz.) 
1 pint Milk 
1 teaspoon Vanilla 
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2 Eggs 

VY, cup Honey 

2 cups Sweet Cream 
1 teaspoon Vanilla 
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sachet Orley Whip 
dessertspoons Sugar 

or 2 tablespoons Liqueur 

3 or 4 Eggs 

Nuts, or Dark Parava Chocolate 
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Y pint Sweet Cream 

3 Eggs 

3 tablespoons Sugar 
Flavouring 
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brick of Ice Cream 

tin Condensed Milk (14 oz.) 

wineglass Rum 

Egg Whites 

dessertspoons Drinking 
Chocolate 


wwra 






ICE CREAMS AND SHERBETS 


CHOCOLATE ICE CREAM (*Parava) 


Method: Melt chocolate in double boiler. Beat egg whites 
until very stiff. Beat together sugar and egg yolks. Beat 
Orley Whip until stiff. Mix egg whites, yolks and Orley 
Whip and add vanilla and melted chocolate. Fold all 
together gently, until well blended. Freeze in ice tray. 
Eileen R. Cohen. 





COFFEE ICE CREAM 


Method: Whip cream lightly, add condensed milk and 
instant coffee (to taste) dissolved in hot water. Freeze 
until half-set, Beat well. Freeze. 


Stella Sager (Salisbury). 





“EASY” ICE CREAM 


Method: Mix all ingredients together well and put in 
refrigerator tray to freeze. Affer one hour, stir well and 
replace to freeze. 


Dora Smith. 





HONEY ICE CREAM 


Method: Beat yolks till thick, adding honey gradually. 
Blend in cream and vanilla. Freeze until firm. Place in 
chilled dish, add beaten whites, and beat until smooth. 
Freeze again until firm. 

Violet Wittert. 


LIQUEUR ICE CREAM (*Parava) 


Method: Beat Orley Whip till thick, adding 1 dessertspoon 
sugar and 1 or 2 tablespoons any liqueur. Beat yolks with 
remaining 2 dessertspoons sugar till creamy. Beat whites 
till stiff. Fold Orley Whip mixture, yolks and whites 
together till well blended. 

Add cut up nuts or grated chocolate (quantities as desired). 
Freeze as an ice-cream. 


Note: 2, 3 or 4 eggs may be used with 1 sachet Orley Whip. 
Mona Elkin. 








“QUICK” ICE CREAM 


Method: Whip cream, whites and yolks separately, then all 
together, adding sugar and desired flavouring to taste. 
Freeze. 


Violet Wittert. 





RUM ICE CREAM 


Method: Beat the ice cream and then remove about a 
quarter and keep it aside. Then beat the condensed milk 
into the larger portion. Add rum and beat again. Using 
a knife fold in the stiffly-beaten egg whites. Now fold 
the drinking chocolate (undiluted) to the balance of the 
ice cream and still using the knife, fold the two mixtures 
together until thoroughly blended. Place in freezer until 
set. 


Hanny Seeff. 
*See “Useful Cooking Terms”. 
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Y% pint Sweet Cream 

2 Eggs 

1. tablespoon Strawberry Jam 
Little Strawberry Essence 
Few drops Cochineal 


NOTES 


573 


pint Milk 

tablespoons Sugar 

tablespoon Cornflour, OR 
Custard Powder 

1 dessertspoon Vanilla 

2 Eggs 

Y, pint Sweet Cream 


-oO— 


574 


4 Eggs (separated) 

4 tablespoons Sugar 
Pinch of Salt 

4 tablespoons Marsala, OR 
Sweet Sherry 

VY. pint Sweet Cream 
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34, cup Sugar 

1 cup Water 

1 Pineapple, finely-grated 
Juice of 1/, Lemon 

1 Egg White, whipped stiff 
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Orange (Rind only) 
Lemon (Rind and Juice) 
cups Water 

cups Sugar 

teaspoons Gelatine 
pints Mulberries 

Egg Whites 
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STRAWBERRY ICE CREAM 


Method: Whip cream, add yolks one at a time and beat 
after each addition. Fold in stiffly beaten whites and rest 


of ingredients. Freeze. 
Ruth Wunsh. 





“VELVETY” ICE CREAM 


Method: Mix cornflour or custard powder to a smooth 
paste with a little cold milk. Bring remaining milk and 
sugar to boil, pour it over the cornflour; add well-beaten 
yolks; return to stove, stirring constantly over low heat 
till mixture thickens. Add vanilla. Cool. Fold in well- 
beaten whites. 


When cold, put in freezer, which has been turned to 
coldest temperature well beforehand. When half-frozen, 
mix very thoroughly with whipped cream. Replace in 
freezer, mix through once more during freezing process. 


Keeps at least a week. 
Violet Wittert. 





ZABAGLIONE ICE CREAM 


Method: Beat yolks and sugar till very light and almost 
white. Add salt and Marsala. Mix thoroughly. Pour into 
double-boiler; beat constantly till mixture thickens and rises. 


Do not boil. When cool, fold in whipped cream and 
stiffly-beaten whites. Beat occasionally during freezing. 


Benedicta Bonaccorsi. 





PINEAPPLE SHERBET (*Parava) 


Method: Boil sugar with water for 10 minutes. Pour hot 
syrup over pineapple and cool, Add lemon juice. Mix the 
egg white into the pineapple mixture. Freeze until a 
little firm. Mix again, return to freezing tray. Continue 
freezing. Serve in glasses topped with whipped cream 
(optional) and a cherry; or decorate with chopped red 
jelly. (Serves 6). 

Note: Other fruits such as strawberries, canned pears or 
apricots, finely mashed and prepared as above, also make 
a delicious sweet. Serve straight from the freezer. 


Amy Perlman. 





MULBERRY SHERBET (*Parava) 


Method: Grate rinds of orange and lemon. Soften gelatine 
in a little cold water. Boil water and sugar for 10 minutes. 
Add rinds, lemon juice, softened gelatine and sieved mul- 
berries to the hot syrup. Stir well until gelatine is dis- 
solved. Cool completely and freeze. 


Remove from freezing tray, stir well and fold in stiffly- 
beaten egg whites. Beat all well together and freeze. 


Daphne Wunsh. 
*See “Useful Cooking Terms”. 


FOR ADDITIONAL ICE CREAM RECIPES, REFER TO INDEX. 
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Y, large slab Bitter Chocolate 
(3 ozs.) 
1 pint Milk 
Y2 pint (or less) Sweet Cream 
Sugar to taste 
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2 cups strained Granadilla 
Juice 
Juice of 12 Oranges 
Juice of 4 Lemons 
1 grated Pineapple 
Sugar to taste 
Lemonade to taste 
Claret or Sherry (optional) 
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Lemons 

Oranges 

Ibs. Sugar 

packet Tartaric Acid 

large cups boiling Water 
Granadilla Juice (optional) 


u-NND 
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1 Egg-White and Shell 

8 pints Water 

3 level cups Sugar 

Y teaspoon Tartaric Acid 

VY, teaspoon Cream of Tartar 
1 tablespoon Ground Ginger 
1 cake Yeast 


cups Water 

cups Sugar 

packet Tartaric Acid 
Juice of 6 Lemons 
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Finely grated Rind of 6 Lemons 
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1 glass Tomato Juice 

1 dessertspoon Lemon Juice 

1 teaspoon Worcester Sauce 
Pinch of Salt 


BEVERAGE BUILD-UPS! 


FRENCH HOT CHOCOLATE | 


Method: Melt the chocolate in a double boiler. Add the 
milk and the cream and stir well. Add sugar to suit indi- 
vidual tastes. Serve hot. A delicious, nourishing drink. 


Hettye Pepys. 





FRUIT CUP 

Method: Mix first five ingredients together and chill thor- 
oughly. Add sufficient lemonade to taste. If liked, claret 
or sherry may be added. 


Razelle Hirshovitz (Durban). 





FRUIT SYRUP 


Method: Grate off the rind of lemons and oranges and 
squeeze out the juice. Put the sugar on the juice and 
rind, add the tartaric acid. Pour boiling water over mixture. 


Cover up, stir occasionally till sugar is dissolved. When 
cooled, strain and bottle. Granadilla juice can be added if 
desired. When using, dilute syrup with water to taste. 


Dora Sieradzki. 





GINGER BEER 


Method: Add stiffly beaten egg-white to all the ingredients 
and crumble in the egg shell. It is ready in an hour or 
two. Strain into container and leave in fridge. Serve ice 
cold. 

Edith Leiman. 





LEMON SYRUP 


Method: Boil water and sugar together for 10 minutes. Add 
tartaric acid, juice and rind. Stir well, cool and bottle. Serve 
diluted with water, soda water or lemonade to suit individual 
tastes. Makes 2 bottles. 


Violet Wittert. 





TOMATO COCKTAIL 


Method: Blend all ingredients thoroughly together; chill 
and serve in cocktail glasses. 


Gertrude Harvey Cohen. 
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12 Ibs. Wine Grapes 
5 Ibs. White Sugar 


NOTES 
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teaspoons Tea, OR 
Teabags 

cups boiling Water 
cups cold Water 
Chipped Ice 
Lemon Juice 
Sugar 


neo 
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2 tablespoons Coffee 

3/4, cup freshly-drawn Water 
Chipped Ice 
*Simple Syrup OR Sugar 
Cream (optional) 
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2 tablespoons Coffee 

3, cup freshly-drawn Water 
Frozen Coffee Cubes, OR 
Ordinary Ice Cubes 
*Simple Syrup OR Sugar 
Cream (optional) 





BEVERAGE BUILD-UPS! 


HOME-MADE. WINE 


Method: Buy grapes suitable for wine-making. Wipe grapes 
clean, but on no account wash them. Place in very large 
saucepan. Mash well; a good gadget is a potato masher. 
Squeeze grapes very well. Add sugar and mix through 
well with a wooden spoon. 


Cover with 2 or 3 layers of fine gauze, but not with lid, 
allow to stand. Every second day mix well. Do this for 
1 week. Then leave to stand for 3 weeks, stirring occa- 
sionally. Strain and bottle. Do not fill too much. Cork 
tightly. 

Rae Friedburg. 





ICED TEA 


Method: Put tea in a teapot and pour over 2 measuring 
cups of freshly boiling water. Allow to stand 5 minutes. 
Stir and strain into a jug. Dilute with 4 measuring cups 
cold tap water and stand at room temperature until ready 
to serve. 

Fill tall glasses 34 or more full with chipped ice and pour 
the concentrated tea over the ice. Serve with lemon juice 
and sugar to taste. 


Ray Skapinker. 





ICED COFFEE (Pre-cooled Method) 


Method: Make coffee regular strength by using 2 level 
measuring tablespoons coffee to every 34 measuring cup 
water, using your usual method. Cool in a non-metallic 
container for not more than 3 hours, or chill in tightly 
covered container in fridge. 


Serve in tall glasses over chipped ice. Add Simple Syrup 
or Sugar to taste, and cream if desired. 


Ray Skapinker. 





ICED COFFEE (Quick Method) 


Method (1): Make coffee regular strength as in preceding 
recipe. Pour while hot into tall glasses over frozen coffee 
cubes. Serve with Simple Syrup (see above recipe) or 
sugar to taste, and cream if desired. 


Method (2): Make coffee double strength by using half 
the usual quantity of water. Pour while hot into tall glasses 
over ordinary ice cubes. The extra strong coffee allows 
for the dilution caused by the melting of the ice. Serve 


as in Method 1. 
Ray Skapinker. 


*Simple Syrup: Simmer together 1 cup water and two 
cups sugar for 5 minutes. 











SANDWICHES 
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THINGS GO BETTER 
WITH BIG. BIG COKE 


(like concocting something different for dinner Ree 
tonight, fixing a hurried lunch for yourself and 
a friend, relaxing while the dinner’s cooking, 
waiting for the familiar step at the front door) 








\ 





Bottled under authority of The Coca-Cola Co.. by: Coca-Cola Bottling Co. of Johannesborg 





——— SANDWICHES — SWEET & SAVOURY —— 
SUGGESTIONS FOR FILLINGS 
The flavourings and seasonings, which are combined with 


the basic fillings, must be added in quantities to suit 
individual tastes. Use day-old bread for best results. 





































BASIC FILLINGS: FLAVOURING AND SEASONING 
AVOCADO, PEAR 1. Salt, Pepper, Lemon Juice or Vinegar. 
mashed and 2. Lemon Juice, 1 or 2 teaspoons Mayonnaise. % cup 
combined with: finely chopped salted Nuts and hardboiled Egg Slices 


(as a garnish). 
3. Salt, Pepper, Mayonnaise. 





CHEESE, CHEDDAR 1. Prepared Mustard. 
grated and 2. Chopped pickled Cucumber and Mayonnaise 
combined with: 3. 1 tablespoon minced Onion, 2 tablespoons Anchovy 

paste, 1 teaspoon Worcester sauce, 2 tablespoons 
Mayonnaise (to 1 cup grated Cheese). 

4. Topped with thin Tomato or Cucumber Slices. 

5. Topped with thin pickled Cucumber Slices. 

6. Indian Butter. (See next page). 

7. Y4 cup chopped salted Almonds, 2 tablespoons Mayon- 


naise (to 1 cup). 

1 dessertspoon Minced Onion, 1 tablespoon Anchovy 
Paste, % teaspoon Worcester Sauce, 1 tablespoon 
Mayonnaise (to % cup). 

9. Tomato Sauce. 


i) 





CHEESE, CREAM 
combined with: 


Chopped Watercress or chopped Celery. 

Finely chopped Spring Onions, Salt and Pepper, 
Finely chopped Sweet Cucumber, Salt and Pepper. 
Finely chopped pickled Cucumber or Gherkins, 
Tomato Sauce. 

Chopped sweet Cucumber and Radishes, Seasoning. 
Chopped Spring Onions and Radishes, Seasoning. 
Chopped Nuts and Raisins. 

Chopped Olives, Salt and Pepper. 

10. Grated Pineapple (or topped with thin slices Pineapple), 
11. Chopped Anchovy Fillets. 

12. Chopped salted Peanuts. 

13. Strawberry Jam in equal quantities, spread separately. 
14. Marmalade, in equal quantities, spread separately. 
15. Minced Nuts (Walnuts, Pecan or Peanuts). 


OANDARWN>= 





CHICKEN, 1. 1 cup Asparagus Cuts, 2 tablespoons minced Green 
chopped and Peppers, 34 cup Mayonnaise (to 14% cups). 
combined with: 2. Chopped Nuts, Lemon Juice, Celery Salt, Mayonnaise. 


i consnenennesteene 





CHICKEN, 1. Salt, Pepper and Mayonnaise or Salad Dressing. 
minced and 2. Sandwich Spread. 
combined with: 3. Salt, Pepper, Chicken Gravy (just enough to moisten). 
4. % cup Minced Celery, 1 dessertspoon Minced Green 
Peppers, 2 tablesp. Mayonnaise, Seasoning (to ¥ cup). 
CHICKEN, 1, Thin slices pickled Cucumber or pickled Onions. 
sliced and topped 2. Thin slices Pineapple. 
with: 3. Thin slices Tomato and shredded Lettuce. 






 ____——— 
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EGGS, 
hard boiled, 
finely chopped and 
combined with: 


NOTES 


EGGS, 
hard boiled, 
sliced and topped 
"with: 


FISH, 
cold, left-over, boned, 
skinned, mashed or 
flaked, and 
combined with: 


HERRING, 
chopped: 


INDIAN BUTTER, 
Blend together with 
3 ozs. creamed 
butter: 


LIVER, 
chopped: 


MEAT, 
any cold left-over, 
minced and 
combined with: 


MEAT, 
chopped and 
combined with: 


MEAT, 
sliced (pickled, 
smoked or cold 
left-over roast) and 
topped with: 





0 GE aoa O' 


Marmite. 

Salt, Pepper, Mayonnaise. 

Anchovette, Anchovy Sauce or Fish Paste. 

Sandwich Spread. 

Tomato Sauce. 

Chopped Anchovies. 

Mashed Sardines, Salt and Pepper. 

Minced Meat, Chicken or Fish, and chopped Pickles 
and Mayonnaise. 

Chopped Olives and Salad Dressing or Mayonnaise. 





o> aN 


Whole small Sardines. 

Thin strips Anchovy. 
Anchovy rolled round Capers. 
Thin strips pickled Herring. 
Sliced stuffed Olives. 
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Salt, Pepper, Mayonnaise. 

Tomato Sauce. 

Chopped, sweet Cucumber and Mayonnaise. 
Chopped Pickles or pickled Cucumbers and 
Mayonnaise. 





Spread between buttered sliced bread, for closed 
sandwiches. 

Leave open, and garnish with any decoration enume- 
rated In list of “Garnishes”. 





1 tablespoon Mango Chutney, '% teaspoon Curry, 1 
dessertspoon Lemon Juice, pinch Salt, pinch Cayenne, 
1 teaspoon made Mustard. 


re 
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2. 


Spread between thin slices of bread and chicken fat 
for closed sandwiches. 
Decorate as for open Herring Savouries. 





. Salt, Pepper and moistened with a little gravy and 


marmite (heat the gravy and dissolve a little marmite 
in it). Top with thin slices Tomato or pickled Cucumber. 
Chopped Mustard Pickles. 





Y_ cup grated Carrot, 1 teaspoon Lemon Juice, 3 table- 
spoons Mayonnaise, Seasoning (to %/ cup chopped 
Veal). 

Y, tablespoon minced Onion, 1 tablespoon Lemon 
Juice, 1 teaspoon minced Mint Leaves, Seasoning (to 
1% cups Lamb). 





ah ald bel 


Thin slices pickled Cucumber or pickled Onions. 
Thin slices Tomato and shredded Lettuce. 

Thin slices Pineapple. 

Thinly spread Tomato Sauce. 
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NUTS, 
chopped and 
combined with: 


PEANUT BUTTER, 


combined with: 


PINEAPPLE, 


sliced and topped 


with: 


SALMON, 
flaked and 
combined with: 


SARDINES, 
mashed and 
combined with: 


SNOEK, 
mashed and 
combined with: 


SUGGESTED FILLINGS: 
(all seasoned to taste) 


Anchovies 
Bananas, sliced 


Cheese, grated or sliced 


Cheese and Tomato 
Cheese, cream 


Cheese Fillings (see page 179) 
Chicken, minced or sliced 
Chicken and Tomato 

Egg, chopped hard-boiled 


Egg, fried 
Egg, scrambled 
Fish, cooked flaked 


Marmite and fresh Cucumber 
Meat, minced or sliced 


Meat and Tomato 


Sardines, mashed or whole 
Sardines and Tomato 


SANDWICHES — SWEET AND SAVOURY 


1. Chopped Carrots, chopped Apples, little Lemon Juice. 

2. Chopped stuffed Olives, Cream Cheese or Cottage 
Cheese. 

3. Crushed Pineapple and Cream Cheese or Cottage 
Cheese. 

4. Chopped Raisins, Dates or Prunes and little Mayon- 
naise or Lemon Juice. 





— 


Y, cup mashed Bananas, 1, cup Mayonnaise (to 1 cup). 

2. Equal quantities Raspberry or Strawberry Jam, spread 
separately. 

3. Y cup Mayonnaise, 3 tablespoons chopped Pickles 

(to 1 cup). 





1. Asparagus. 
2. Cream-cheese, seasoned. 





1. Y cup Mayonnaise, 14 cup chopped Cucumber 
(to 1 cup). 

2. 3 tablespoons chopped Nuts, 3 tablespoons minced 
Celery, '/ cup Mayonnaise (to 1 cup). 

3. 2 tablespoons chopped Pickles; 3 tablespoons 
Mayonnaise (to 1 cup). 





Salt, Pepper and Lemon Juice. 

Worcester Sauce and Lemon Juice. 

Tomato Sauce. 

Salt, Pepper, mashed hard-boiled Egg. 

Mashed hard-boiled Egg, with French Dressing or 
Mayonnaise. 


APwn 





1. Sour Cream and a little Pepper. 
2. Creamed Butter and Lemon Juice. 
3. Creamed Butter and Mayonnaise. 





SAVOURY TOASTED SANDWICHES 


Method: Make sandwiches with generously-spread desired 
filling inside, all seasoned to taste. Brush both outer sides 
of sandwich with a little melted butter or chicken fat. 
Toast in electric sandwich toaster, or toast one side at a 
time, under an open grill. 


Novel Method: (if no electric toaster available). — Butter 
(or use fat) one side only of filled sandwich; place pre- 
pared sandwiches on a biscuit tray, buttered side up. 
Cover with greaseproof paper; iron with a very hot iron 
until lightly and evenly browned. Turn and repeat on other 
side. 

Violet Wittert. 
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—————SPECIAL PARTY SANDWICHES=———— 


588 NEAPOLITAN SANDWICHES 


Method: Cut all crusts from one white and one brown loaf. Spread top of each loaf with butter 
and filling along the entire length. Cut this off in a thin slice. Continue process using same or 
different filling each time, until you have required number of slices. Place white and brown 
slices together alternately with butter and fillings between. Use 3 or 5 layers according 
to thickness of slices. Have same colour at top and bottom. Top slice must be buttered 
side down. Press layers together lightly. Trim off uneven edges. Wrap in wax paper 
and chill thoroughly. Slice carefully down across layers, to make %" to 1" thin strips. 


589 CHECKER-BOARD SANDWICHES 


Method: Prepare as for Neapolitan Sandwiches, but cut all slices 1/.” thick, absolutely 
uniform. Use only 4 layers — 2 white, 2 brown. Spread fillings of equal consistency, 
as evenly as possible. Arrange brown and white slices alternately with fillings between, 
and press down lightly. Chill thoroughly. Then cut this striped loaf into 1/2” . thick 
slices, which must be absolutely uniform. Spread these slices with butter, and the 
same or different fillings. Place 4 slices on top of each other, with stripes all running 
In same direction; but 1st and 3rd slices must be white on right edge, and 2nd and 
4th must be white on left edge. Top slice must be buttered side down. Make similar 
stacks of remaining slices, press each firmly together, wrap in wax paper, and chill 
thoroughly. Then cut each stack into thin slices. 








SPECIAL PARTY SANDWICHES 








590 PINWHEEL SANDWICHES 


Method: Cut all crusts from brown or white loaf. Spread bottom with softened butter 
and desired filling, which must be of soft spreading consistency. Cut slices off right 
across bottom, as thinly and evenly as possible. Starting at short end, roll up tightly, 
same as for Swiss Roll. Wrap in damp cloth and chill. Cut roll into thin slices (about 12 to 16). 





591 FANCY-CENTRE PINWHEEL SANDWICHES 


Method: Prepare long thin slices with butter and filling, as for “Pinwheel” sandwiches. 
Arrange row of stuffed olives, or green or red pickled onions, or small hard-boiled eggs 
(with rounded ends cut off), end to end along short edge of slice Starting from this 
edge, roll up tightly as for “Pinwheel” sandwiches. Wrap in damp c'oth and chill. Cut 
roll into thin slices so that each “wheel” has a ring of the fancy filling in the centre. 





592 VARIEGATED PINWHEEL SANDWICHES 


Method: Cut all crusts from a white and a brown loaf. Make a filled roll as for “Pinwheel” 
sandwiches from the white loaf. Prepare a brown slice with butter and filling, and roll 
it round the white roll. Roll another prepared white slice round this roll. Wrap in 
damp cloth and chill. Slice thinly across roll. OR, 


Place a prepared brown slice on top of a prepared white slice, and roll up the two 
together tightly. Chill and slice as above. 





593 RAINBOW PINWHEEL SANDWICHES 


Method: Spread about one-third of long buttered slice with one filling. Spread remainder 
of slice with another filling of different colour (but they must blend in taste). Roll up 
tightly (starting at end which has the one-third spread with first filling), wrap and chill. 
Slice thinly. 
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“FLOWER” AND FANCY GARNISHES 


Carrot Curls. — Cut paper-thin lengthwise slices of fresh young carrots. Place in ice water 
until they curl. 


Carrot Daisies. — Scrape carrot. Cut 5 triangular wedges, 1%” wide, out of carrot as far 
as core, Slice remaining carrot thinly, 


Carrot: Serrated Slices. — Use special serrated carrot slicer, and cut rounds or lengthwise 
slices, in desired thickness. 


Celery Curls. — Cut celery into 2” lengths. With very sharp knife, make 6 parallel cuts 
from outer edge to one-third way down. Make similar cuts at other end. Place in ice 
water until ends curl. (Cut only 1 end if desired). Attractive variety: Drain curls, dip in 
melted butter, then in paprika, and chill. 


Cheese: Miniature Carrots. — Make thick paste of finely grated Cheddar cheese and a 
little tomato sauce, or prepared mustard. Mould with fingers into tiny carrot shapes, 1” or 
less. Force stem of a small sprig parsley into wide end. 


Cucumber: Scored. — Draw prongs of fork down entire length, all round unpeeled cucumber. 
Slice thinly. 


Peppers: Coloured Rings. — Cut tops off green and red peppers. Remove insides. Cut 
outer portions into slices. Slip celery strips, asparagus, etc., through these coloured rings. 


Radish Chrysanthemums. — Scrape outside of radish lightly to obtain light pink colour. Cut 
off root. Using very sharp, thin-bladed knife, cut slices down through radish, from root 
end to nearly stem end, as thinly as possible. (Turn, and slice again at right angles to 
first lot of slices). Leave in ice-water, till petals open out and curl. 


Radish Fans. — Choose red, firm radishes. Slice circles very thinly along length almost 
through to the other side, with the root end and stem end forming the outer circles. 
Place in ice water until slices open out fan-wise. 


Radish Roses. — Choose well-shaped red radishes. With very sharp, pointed knife, cut 
outside layer in 6 sections from tip to nearly stem end. Loosen skin carefully with point 
of knife, so that sections stand out like petals. Leave in ice water until petals curl back 
slightly. 


Tomato Flowers. — Turn tomaté stem-end down. Using very sharp knife, cut into sections 
from centre of top to about two-thirds way down towards stem end. Insert point of knife 
gently under each section, to open them out as petals. Leave centre portion of tomato 
to form “inside” of flower, or remove centre and fill petals with colourful chopped 
vegetable salad. 


Serrated Vegetables, Fruit, etc. — Use firm tomatoes, carrots, radishes, hard-boiled eggs, 
oranges, etc., and work with sharp, pointed, thin-bladed knife. Make deep Vp” wide, 
sloped incisions, alternately up and down, all round circumference, until starting point is 
reached. The halves will separate easily. The serrations can be cut round centre or 
any position above it, according to purpose and depth for which fruit or vegetable is 
required. If desired, pulp can be removed, and different fillings placed into serrated shells. 


Serrated Watermelon Baskets. — Proceed as above, making deeper incisions. 
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CENTRE-PIECES 


Centre-pieces are placed on one side, or in the centre of the Serving Platter, as a “Focal 
Point’. They consist of colourful bases to hold small assorted savouries (e.g., cocktail 
onions, olives, tiny fish or cheese balls, or cubes of yellow cheese, pineapple or pickled 
cucumber, etc.) which are attached by means of toothpicks. The following make attractive 
bases: 


NOTES 


Tomatoes Oranges 

Red Apples Melons 

Egg Plants Cucumbers 

Small Marrows Pineapples 

Gem Squash Green or Red Peppers 


An attractive variation is to scoop out the seeds of a Serrated-halved Melon, fill the 
centre with olives or stuffed olives, radish roses, etc., and use the edge as a base 
to hold savouries on toothpicks. 


Another attractive centre piece is an Artichoke boiled until tender and chilled, 


A most attractive “Food Point’ is a Cabbage Lady, made by inserting a small doll into 
the centre of a cabbage, up to the waist, so that the leaves form a “Victorian Dress”. 





FOR THE SERVING PLATTER 


In addition to. “Flower” and Fancy Garnishes, and Centre-pieces, the following make 
attractive additional garnishes: 


Celery.—2” Strips, stuffed with pink-tinted 
cream cheese, or white cheese sprinkled 
with paprika. 


Endive.—As a “bed”. 
Lettuce.—Finely shredded, or whole leaves 
as a “bed”. 


Olives.—Black, green and stuffed. 
Onions: Cocktail.—Red, green and yellow. 
Cucumber.—Whole gherkins, or wedges of Parsley.—Small sprigs. 
pickled. Radish.—Small whole. 
Egg, hard-boiled.—Wedges. Tomato.—Wedges. 


Cream-cheese.—Small balls rolled in pap- 
rika, chopped olives, or chopped nuts. 





FOR OPEN SANDWICHES AND SAVOURIES 


Beetroot, cooked or pickled. — (1) Thin Olive. — (1) Small pieces, green or black. 
strips. (2) Small fancy shapes. (2) Slices stuffed. 

Cream Cheese. — Lightly-tinted with few Onions. Cocktail. — Slices red, green or 
drops colouring essence and pressed yellow. 


penn. ‘sna? Keni Wie Paprika. — Lightly sprinkled. 


Cucumber. — (1) Pickled % slices. (2) - . 
Gherkin slices. (3) Fresh scored slices. aaa — (1) Finely chopped. (2) Tiny 
Egg, hard-boiled. — (1) Finely-sieved yolks, Peppers. — Thin strips green or red. 
or whites. (2) Sliced. (3) Paste of sieved Thi : 
yolk and mayonnaise pressed through Radish. — Thin slices. 
“Star” Icing tube. Tomatoes. — Small pieces of firm slices. 


ARRANGE COLOURFUL COMBINATIONS AND ASSORTED SHAPES 
FOR THE MOST ATTRACTIVE RESULTS. 





1 
1 


2 
2 
2 
1 
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SCRUMPTIOUS SWEETS 
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GLACE SYRUP: 


cup Sugar 


Y_ cup Water 


good pinch Cream of Tartar 


MARZIPAN: 


tablespoons ground Almonds 
tablespoons Icing Sugar 
tablespoons Castor Sugar 
Egg Yolk 

Colouring Essences 


SUGGESTED FILLINGS: 


Whole Dates or whole stoned 
Prunes 


Dates or Prunes, split and filled 
with blanched Almonds or 
VY. Walnuts 


Dates or Prunes, split and filled 
with coloured Marzipan 


Y, Walnut or 1 Pecan Nut 
stuck onto small ball of 
coloured Marzipan 


Glacé Cherry stuck on to small 
ball of coloured Marzipan 


Whole shelled and blanched 
Almonds (3 together) 


Whole Walnuts or Brazil Nuts 


Pieces of Glacé Pineapple, 
Apricot, Fig, Ginger, etc. 


Fresh Naartjie Segments, 
Grapes, Gooseberries, 
Cherries, etc. 





FRIANDISES (Glazed Fruits and Nuts, etc.) 
(Served with Coffee after Special Dinners) 


Method for Glacé Syrup: Mix sugar, water and cream 
of tartar in a small saucepan and stir. Boil very rapidly, 
but on no account stir or move saucepan about during 
boiling. Watch carefully. Colour will start changing to 
light yellow. Continue boiling rapidly and watching care- 
fully, until syrup turns to a very light brown. Remove from 
stove immediately, still without stirring or mixing syrup. 


Method: Mix all ingredients together and knead well into 
a firm dough. Colour with colouring essence and make 
small shapes as desired. 


Method for Completing Friandises: Drop prepared fillings 
into syrup, one at a time, and lift out immediately with two 
forks. They will be lightly coated with the syrup. Place 
on a lightly oiled biscuit tin. Allow to cool, trim off any 
uneven edges with sharp knife, place in little fancy paper 
cases, and arrange attractively on serving plate. 


Note (1): These should be prepared shortly before required, 
say the same day or only a day before, as they do not 
keep for very long. 


Note (2): If you wish to make a larger quantity, do not 
double the syrup recipe, but rather boil up a second lot 
of the same quantity while you are dipping the first lot, 
as the syrup hardens quickly and must be handled rapidly. 


Note (3): Fillings such as naartjie segments and grapes 
should be cleaned day before so as to allow outside to 
dry and so avoid dampness. 


Ruth Wunsh. 








SCRUMPTIOUS SWEETS 


Ingberlach, Pletzlach, Teiglach and Pomerantzen recipes will be found under 
“TRADITIONAL JEWISH DISHES”. 


FOR ADDITIONAL SWEET RECIPES, REFER TO INDEX. 
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6 Oranges 

3 Carrots 

Yo Ib. dried Apricots 

1% cups Sugar to each Orange 


596 


2 Pineapples 

1 Ib. Apricots 

3 Oranges 
1% cups Sugar to each Orange 
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WY, cup Milk 

%/, cup Sugar 

2 dessertspoons Butter 

10 dessertspoons Coconut 
Cochineal 
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Y2 cup cold Water 

1 tin Condensed Milk 

1% Ibs. Sugar 

VY, Ib. Butter 

2 tablespoons Golden Syrup 
Pinch of Salt 

1 teaspoon Vanilla 
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6 tablespoons Water 

4 tablespoons Syrup 
VY, |b. Butter 

4 cups Sugar 

2 tins Condensed Milk 
1 teaspoon Vanilla 





CARROT AND ORANGE BALLS 


Method: Wash and boil oranges and scraped carrots until 
soft (about 20 minutes). Drain off all water, Peel rind 
thinly off oranges, cut through and remove pips. Put 
through mincer together with carrots and soaked apricots. 
Add sugar, mix and put on to boil in large saucepan for 
2 hours, stirring frequently. Leave to cool, spread on 
board and leave overnight to harden. Roll into balls and 
sugar each ball. 

Anne Tollman (Durban). 





PINEAPPLE AND APRICOT BALLS 


Method: Proceed exactly as for Carrot and Orange Balls. 


Anne Tollman (Durban). 





COCONUT ICE 


Method: Boil milk, sugar and butter for 5 minutes. Quickly 
add coconut and mix well. Divide into two portions and 
colour one lot pale pink with a few drops of cochineal. 


Spread white mixture evenly on dish, cover with pink 
mixture and cut into squares immediately. 
Ruth Wunsh. 





FUDGE 


Method: Rinse pot and put in cold water, sugar, butter 
and syrup. When the butter is melted add condensed milk 
and salt. Bring to the boil while stirring, and continue to 
boil and stir for another 20 minutes. When ready to be 
removed from stove, the spoon against the sides of the 
pot should have a “grating” sound. Then add the vanilla 
carefully — see that it does not splash and burn youl 


Beat for 2 minutes with electric beater. Pour into greased 
biscuit baking tin and allow to set. Cut into squares just 
before it sets. 


Edith Leiman. 





FUDGE 


Method: Put water, syrup and butter into saucepan and 
heat. When dissolved add sugar, one cup at a time. Keep 
stirring. When mixture starts to boil add condensed milk 
and boil for 15-20 minutes on low stove, stirring constantly. 
Remove from fire, add vanilla and beat for a few minutes. 
Pour into buttered pan and cool. Cut into squares before 
it sets. 


M. Berman (Port Elizabeth). 
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SCRUMPTIOUS SWEETS 
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2 cups White Sugar 
2 cup boiling Water 
Y2 cup Syrup 
Whites of 2 Eggs 
1 teaspoon Vanilla 
Y2 cup chopped Nuts 


2 tablespoons Gelatine 
Water 

2 cups Granulated Sugar 

1 teaspoon Vanilla 
Cornflour 
Icing Sugar 
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8 ozs. Ground Almonds . 

8 ozs. Icing Sugar 

Y2 teaspoon Vanilla 

Y2 teaspoon Orange Flower Water 
Juice of / Lemon 

1 Egg 

Drinking Chocolate 
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4 ozs. dark Chocolate Slab 
2 tablespoons Butter 
1¥, tablespoons Icing Sugar 
2 Egg Yolks 
2 teaspoons Rum, Brandy or 
Liqueur 
Chocolate Vermicelli 


Ingberlach, Pletzlach, Teiglach and Pomerantzen 


HEAVENLY BLISS 


Method: Boil together the sugar, water and syrup until 
the mixture becomes crisp when dropped in cold water. 
Beat up whites of eggs stiffly, then add vanilla essence 
and nuts. Pour syrup over mixture and beat until stiff. 


Turn into a pan and when cold cut into squares. 


Rhoda Levy. 





MARSHMALLOWS 


Method: Soak gelatine in 6 tablespoons water, Dissolve 
the sugar in 4 tablespoons water and boil until a little 
turns hard when dropped into cold water. Take off and 
pour over gelatine. Beat 20 minutes. Add vanilla and put 
into buttered pan with cornflour very thickly sprinkled on 
the bottom. When firm, cut in squares and roll in powdered 
sugar. 


Note: Agar can 
(T)Easers”). 


replace Gelatine (See “Household 


Rhoda Levy. 





MARZIPAN BALLS 


Method: Mix and knead all ingredients together. 
as required. Shape into balls. 


Colour 
Roll in drinking chocolate. 


Alternatively, melt 4 ozs. dark cooking chocolate in 1 
tablespoon water (in double boiler), bring to room tempera- 
ture and dip in the balls. Dry on waxed paper. Store 
Marzipan, wrapped in waxed paper, then in damp serviette, 


in refrigerator. 
Betty Etkind. 





TRUFFLES 


Method: Melt chocolate in double boiler. Add butter and 
sugar. Cook till sugar melts. Remove from boiling water. 


Add yolks one at a time, stirring constantly for a few 


minutes. Add rum, brandy or liqueur. Mix well. Leave in 
cool place (not fridge) 12 hours. Shape into balls. Roll 
in chocolate vermicelli. Store in tin. 

Betty Etkind. 


recipes will be found under 


“TRADITIONAL JEWISH DISHES”. 
FOR ADDITIONAL SWEET RECIPES, REFER TO INDEX. 








FAT 
FREE 
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DRY MILK 


* REQUIRES NO BEATING 


%* DOES NOT LUMP OR 
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SKIMCO 


OR SHAKING! 


FOAM! 

INSTANT SKIMCO dissolves 
instantly by simply adding to 
water— even ice cold water! 


Ideal for beverages, * HIGH PROTEIN 
soups, breakfast cereals, - * LOW CALORIE 
mince meat mixtures * IDEAL FOR SLIMMING 


and for all other cooking 
requirements. 


PREPARED FROM FRESH SKIMMED MILK fie INSTANT 








FOR DRINKING, COOKING AND BAKING. — SKIMCO 


Manufactured by: O.F.S. Dried Milk Co. Ltd., Koppies, O.F.S. P.O. Box 6521, JHB. 





——— FAT FREE FOODS FOR FITNESS 


This section has been contributed through the courtesy of 
MRS. ADA HALPERIN 


author of 


“COOKING AND BAKING THE FAT-FREE WAY”* 


A low cholesterol diet is recommended for those people who have suffered 
a coronary thrombosis, but as sufferers from liver complaints also have to 
follow a fat and egg-free diet, they, too, will find these recipes useful. 


IMPORTANT NOTES: 


4, 


oh oN 


All measuring has been done with a standard 8” measuring cup and a 
set of measuring graded spoons. 


All measurements are level unless otherwise stipulated. 


Whites of extra large eggs are used in all recipes. 


Fruit cakes and biscuits made with oil improve if kept for a few days. 


All cakes should be left in baking tins a few minutes before turning on 


to a wire rack to cool. 


604 


wn-— 


605 


—-=@—N— 


bh“ -O-bhEaAN 


Nn 


cup Sunflower Oil 

Cloves Garlic, minced 

Ibs. Fish, cut into 1” 
pieces (skinned and filleted) 

teaspoons Salt 

Potatoes, cubed 

Tomatoes, peeled and sliced 

Onions, chopped 

teaspoon Marjoram 

cups Water 

teaspoon Pepper 

cup Sherry 

tablespoons chopped Parsley 
(optional) 


Portion of knuckle of Veal 
grated Turnips 

Handful Parsley 

Celery 

large Tomato, peeled and sliced 
grated Carrots 

large Onion (grated) 

large Potato (sliced) 

Pepper and Salt 





CHILEAN FISH SOUP 


Method: Heat oil in saucepan, add the onions and garlic 
and simmer for 15 minutes, stirring frequently. Add marjo- 
ram, fish, water, salt and pepper. 


Cover, and cook over medium heat for 30 minutes. Add 
the potatoes and pour in the sherry. Cover again and 
cook over medium heat for a further 20 minutes. Add the 
tomatoes and cook for a further 15 minutes. Serve hot. 
Sprinkle chopped parsley over each serving, if desired. 





VEGETABLE SOUP 


Method: Place meat and vegetables in large pot, three- 
quarters full of water. Season with salt and pepper to 
taste. Bring to boiling point and let same boil for a 
minute or two, removing scum. Cover, and simmer for 
2-3 hours. 
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1 Egg White 

Pinch of Salt 
3 tablespoons cold Water 
1 cup sifted Flour 
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1 Ibs. firm Fish 

2 teaspoons Anchovy Sauce 

4, teaspoon Pepper 

1. tablespoon Tomato Puree 

1 cup Skim Milk 

1 sliced Onion 

V4 cup crushed Cornflakes 

1 full teaspoon Cornflour or Flour 
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2 Ibs. filleted and thinly-sliced 
Fish 
2 medium Tomatoes 
1 tin Button Mushrooms 
Salt and Pepper 
2 Bayleaves 
Pinch of Thyme 
2 teaspoons Cornflour (rounded) 
1 medium Onion 
Yo cup White Wine 
1 tablespoon Sunflower Oil 
Breadcrumbs 
4 Peppercorns 
VY teaspoon Sugar 
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1 Ib. Stockfish 
1 medium Onion 
Y_ cup Matzo Meal 
1 Egg White, unbeaten 
1% cups cold Water 
Salt and Pepper 
Sunflower Oil 
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FRIED NOODLES 


Method: Slightly beat egg white with cold water and salt. 
Gradually add 1 cup or more sifted flour to make a firm 
and dry dough that does not stick to the mixing bowl. 


Knead well and roll out very thinly on floured board. Cut 
into Y” squares. Fry quickly in deep hot oil until slightly 
golden brown. Remove onto brown paper to drain. 


When cold, place in a large screw-top bottle and close 
firmly. Use as required in chicken or other clear soup. 





BAKED FISH IN ANCHOVY SAUCE 


Method: Wash and bone fish and cut into thin fillets. 
Oil ovenproof dish, line with sliced onion. Cover with fish, 
then pour over sauce, made as follows: 


Combine skim milk, flour, cornflakes, anchovy sauce, 
tomato puree and pepper. Mix well. 


Put into pre-heated oven (400°) for 40 minutes or until 
fish is soft. 





BAKED FISH WITH WINE AND 
MUSHROOMS 


Method: Oil ovenproof dish well. Line with 1 skinned 
and sliced tomato. Season fish with salt and pepper and 
dip into breadcrumbs. 


Put fish on top of tomatoes and sprinkle with 1 dessert- 
spoon oil. Place in oven (400°) for about 20 minutes or 
until fish is fairly soft. 


Prepare sauce as follows:— 


Fry sliced onion and the other skinned tomato in 1 table- 
spoon of hot oil, together with pinch of thyme, bayleaves 
and peppercorns, for 5 minutes. Add 1 cup mushroom 
juice, wine and sugar, and let simmer for 10 minutes. 


Dissolve cornflour in % cup cold water and add to sauce 
to thicken. Remove peppercorns and bayleaves. Add mush- 
rooms and pour over the baked fish. 


Cover dish, put back into oven for about 5 minutes, turn 
down heat to 200° and leave for further 10 minutes. 





STOCKFISH CAKES 


Method: Mince fish together with onion. Add Matzo Meal, 
egg white, and cold water, gradually mixing well all the 
time. Then add salt and pepper to taste. 


Chill in refrigerator for 1 hour or more. Make into round 
balls and fry in hot oil. Makes about 20 fish cakes. 
These fish cakes can also be made into very small balls 
and used as cocktail savouries. 

A 1” thick slice of bread which has been soaked 
in cold water can be used instead of the Matzo 
Meal. Less water should then be used and the fish balls 
can be fried straight away. 
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Ibs. stewing Steak 
sliced Onions 
Tomatoes 

Salt and Pepper 
cups hot Water 
Sunflower Oil 


STUFFING: 


1 


V2 
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<N=OWN=S == 
nN 


“> 


cup Breadcrumbs 
teaspoon chopped Parsley 
Salt and Pepper 

Pinch of mixed Herbs 

Egg White 

teaspoon Nutmeg 
teaspoons Lemon Rind 
Mix all together 


Ib. stewing Steak, thinly cut 
large Onion, finely chopped 
teaspoon Lemon Juice 
tablespoon red cooking Wine 
Tomatoes, skinned and sliced 
or 4 Mushrooms (optional) 
teaspoon chopped Parsley 
teaspoons Flour 

cup hot Water 

Salt and Pepper to taste 
Sunflower Oil 

teaspoon Sugar 

clove Garlic (optional) 


612 


2% 
3 


1 
2 
6 
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lbs. breast of Veal 
tablespoons Sunflower Oil 
Onion 

Bayleaves (optional) 
Peppercorns (optional) 
Juice of 1 Lemon 

cups warm Water 

Pepper and Salt 

Ginger 

teaspoons Cornflour 


slices Veal Steak 
large Onion, sliced 
Salt and Pepper 
Pinch of Thyme and 
Mixed Herbs 
cup white Wine 
10 oz. tin Button Mushrooms 
tablespoons Sunflower Oil 
Juice of 1 Lemon 


Parsley 
large Tomatoes, peeled and 
sliced 
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BEEF OLIVES 


Method: Cut steak into thin slices about 4” square and 
season with salt and pepper. Spread with the stuffing, 
roll and tie with string both sides or fasten with toothpicks. 
Brown sliced onions, then the olives in a little hot oil, being 
careful not to burn them. 


When browned, add sliced tomatoes and hot water, Simmer 
for an hour, or until meat is tender (more water can 
be added if necessary). Thicken with flour. 





BEEF STROGANOFF 


Method: Cut steak into strips about 11” long and 1/4” 
thick. Brown quickly in little oil. Add the chopped onion, 
garlic and tomatoes. Cook until tender. 


Now add the lemon juice and stir. Sprinkle the flour over 
and biend well. Add the wine and continue to stir. Gradually 
add the hot water and stir until a gravy is formed. 


Now add the salt, pepper, sugar and sliced mushrooms 
and cook a little longer. Transfer to a covered oven- 
proof dish and cook for about 15 minutes in a slow oven. 
Before serving, stir in the chopped parsley. 





POT ROAST BREAST OF VEAL 


Method: Squeeze lemon juice over meat and let stand 
for about 10-15 minutes. Add salt and pepper and rub 
in good helping of ginger. Heat oil in large saucepan, add 
meat and sliced onion and brown, 


Add water, bayleaves and peppercorns, cover saucepan 
with lid, turn heat down and let simmer for 1 hour, or 
until meat is tender. More water may be added, if 
necessary. Dissolve cornflour with 14 cup cold water, add 
to gravy to thicken. 





VEAL AND MUSHROOMS 


Method: Wash veal well, squeeze lemon juice over same 
and leave for 15-20 minutes. Add salt and pepper. 


Heat oil in pan and brown veal and onions. Lower heat and 
add thyme, mixed herbs, bayleaves, parsley, wine, tomatoes 
and juice of the tin of mushrooms, Cover pan and simmer 
until tender, about 1 hour. 10 minutes before serving, add 
the mushrooms. 
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to 3 knuckles of Veal 

Flour 

Salt and Pepper 

to 4 tablespoons Sunf'ower Oil 

large Onion (chopped fine) 

cloves Garlic (chopped fine) 

Bayleaves 

cup Semi-Sweet Wine 

Carrot (finely grated) 

cup Celery (chopped fine) 

Pinch of Rosemary and Sage 
(optional) 

small tin Tomato Paste 

Hot Water or Stock 

Lemon Rind 

cup Wine (extra) 


to 3 Ib. Chicken 

to 31/,” slice of Bread 

small Onion, finely chopped 

tablespoon Parsley, finely 
chopped 

bottle Ginger Ale 

Salt and Pepper 

whole Onion 

Pinch of Mixed Herbs 

About 2 tablespoons cold Water 


to 3 Ib Chicken 
Salt and Pepper 
Ginger 

Onion 

cups Water 


SAUCE: 


2 
2 
1% 
1 


tablespoons Sunflower Oil 
to 3 tablespoons Flour 
cups Chicken Stock 

to 2 teaspoons Lemon Juice 
Sugar (optional) 


VEAL KNUCKLE STEW 


Method: Ask your butcher to cut the veal knuckles into 
thicknesses of about 2” pieces. Wash and dry meat. 
Season some flour well with salt and pepper and toss 
the meat into it. Heat oil in a large saucepan and cook 
veal in it rather quickly, turning frequently until slightly 
brown — about 7-12 minutes. 


Add onions and garlic and cook for further 2-3 minutes. 


Add bayleaves, wine, carrots, celery, rosemary, sage and 
tomato paste. Cook for further 5 minutes, then cover with 
hot water or stock. Turn down heat and let simmer for 11/5 
hours or until meat is tender. 


Before serving, grate rind of lemon, put in frying pan with 


Ya cup wine and boil for 2 minutes before pouring into 
stew. Add more salt and pepper if required. 





ROAST STUFFED CHICKEN IN GINGER ALE 


Method: Clean and prepare chicken, removing as much 
fat as possible. Season with salt and pepper. 


Stuffing: Cut off bread crusts and crumble the bread, add 
chopped parsley, chopped onion, herbs, salt, pepper and 
sufficient water to moisten mixture, which should still be 
crumbly. Stuff chicken with mixture and fasten with 
skewers. Put chicken into roasting pan with the other onion, 
cut in half and pour ginger ale over same, 

Cover the roast in oven at 450°, basting occasionally. 


Allow 25-30 minutes per Ib., or until chicken is tender and 
golden brown. 





CHICKEN SUPREME 


Method: Season chicken with salt, pepper and ground 
ginger. Steam chicken in 3 cups of water with the onion, 
until tender (more water may be added if necessary), 
keeping the water to no more than 3 cups. Strain off 
the stock and put aside, removing all fat. Cut up chicken 


into serving pieces and keep hot. 

Heat oil in small saucepan and gradually add flour, mixing 
well all the time to make a very thick paste. Add chicken 
stock to make a white sauce consistency. Mix well all 
the time. 

Add 1-2 teaspoons lemon juice to taste. 
may be added if required. 

Serve chicken and sauce separately at the table. 


A little sugar 





FAT FREE FOODS FOR FITNESS Page 195 








617 APPLE AMBER NOTES 
2 Ibs. Apples Method: Peel and core apples and cook together with 
2 tablespoons Sunflower Oil the 4 ozs. sugar, oil, rind and juice of lemon. When soft, 
4 ozs. Sugar beat with a spoon until quite smooth. Pour into an oiled 

Grated Rind and luice of deep ovenware dish. 
1 Lemon Whip egg whites very stiff and beat in remainder of the 
2 Egg Whites sugar (1 tablespoon at a time) until mixture stands up in 
lespoons Suyar (for egg ; i ; ; e 
3 tab’ P stiff peaks. Pile this meringue on top of apple mixture and 
white) bake in 350° oven for 10 minutes, until golden brown. 

618 NUTTED PEACH 
6 to 9 tinned Peach halves Method: Drain the peach halves and place in a shallow 
Y4, teaspoon Mixed Spice oiled oven-ware dish. Mix together the mixed spice, grated 
3 tablespoons Brown Sugar orange rind, brown sugar and chopped walnuts. Sprinkle ‘ 

Sunflower Oil mixture over peaches and bake in moderate oven (350°) 
1 tablespoon grated Orange Rind for 15 minutes. 
2 to 3 tablespoons chopped 
Walnuts 

619 STEAMED FRUIT PUDDING 
8 ozs. Self-Raising Flour Method: Sift flour and castor sugar into bowl. Mix in oil 
3 tablespoons Sunflower Oil until same resembles fine breadcrumbs, Add cake fruit, 
1 tablespoon Skimmed Milk cinnamon, sugar, rind and brandy mixed together. Add 
2 ozs. Mixed Cake Fruit beaten egg whites to flour and fruit mixture. Lastly, add 
Y2 teaspoon Cinnamon milk, mixing to a soft but dry dough that can be handled. 
2% 

1 ee ain Rind Make into ball and place into oiled pudding basin. Cover 
1 teaspoon Brandy with double piece of greaseproof paper and tie down 
2 ozs. Castor Sugar securely. Steam for 11-2 hours. Turn out on serving dish 
1 Egg White and serve with a sauce, e.g. Lemon Sauce. 

LEMON SAUCE: Method: Blend together sugar, cornflour, grated lemon 
Yo rind and water. Bring to boil and continue boiling and 
Ya pond nan stirring for 5 minutes, until sauce thickens, Remove from 

teaspoon grated Lemon Rind heat and mix in lemon juice. 


1 
1 tablespoon Cornflour 
2 tablespoons Lemon Juice 





620 CRUMPETS 
2 tablespoons Sugar Method: Beat sugar, oil and egg white together well. 
1 tablespoon Sunflower Oil Sift flour, baking powder and salt together and add to sugar 
1 Egg White and egg mixture, mixing well. Add milk gradually. Mixture 
About 1, cup Skim Milk must be neither too thin nor too thick. 
1 cup Flour 


2 poons ; Drop spoonsful on to hot, oiled hotplate or frying pan. 
a of — papecng: When bubbles appear, turn on to other side. 
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tablespoons Sunflower Oil 
teaspoon Bicarbonate of Soda 
teaspoon Ground Nutmeg 
tablespoons Golden Syrup 
level tablespoons Sugar 

Egg Whites 

teaspoon Brown Vinegar 
teaspoon ground Cinnamon 
tablespoon ground Ginger 

to 4 cups sifted Flour 


FILLING: 
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Ib Prunes (remove pips) 

Ib, Sultanas 

ozs. Preserved Ginger 
(optional) 

Ib. Seedless Raisins 

Ib. Mixed Peel 

tablespoons Apricot Jam 


cups Flour 

teaspoon Bicarbonate of Soda 
teaspoon Baking Powder 

cup Sugar 

Pinch of Salt 

tablespoons Sunflower Oil 
Egg Whites 

teaspoon Almond Essence 

Ib. Peanut Butter 


cups Flour 

teaspoon Salt 

cup Sugar 

Egg White 

teaspoon Rum Essence 
Apricot Jam 

teaspoon Baking Powder 
teaspoon Bicarbonate of Soda 
tablespoons Sunflower Oil 
tablespoons Skimmed Milk 
teaspoon Coffee Essence 


GINGER STUFFED MONKEYS 


Method: Mix oil and sugar together. Add all the other 
ingredients, except the flour. Add flour gradually to make 
soft dough which comes away from bowl clean. Divide 
dough into about 5 pieces. 


Method: Mince prunes, raisins and sultanas together. 
Then mix in jam to soften fruit. Roll out one piece of 
dough on a floured board about 5” wide and a little shorter 
than the length of baking sheet to be used and about 1%” 
thick. Spread this thickly with the minced fruit, then 
sprinkle with the mixed peel and cut up preserved ginger. 


Roll up dough with hands to make strips of about 11” 
wide. Close up ends by pinching together with fingers to 
keep filling in. Repeat procedure with the remaining pieces 
of dough. Place strips on oiled baking tin about 1” apart 
and brush tops with egg white or skimmed milk and 
sprinkle with sugar. Bake in 350° oven for 20-25 minutes. 


Cut into pieces diagonally when cold. 





PEANUT BUTTER BISCUITS 


Method: Sift all dry ingredients together. Add oil and 
mix well. Mix in well-beaten egg whites and almond 
essence. Lastly add peanut butter and blend well to make 
a stiff dough. 


Make into balls, the size of a small marble and press 
slightly between the palms of your hands. 


Place on ungreased biscuit tin and press down with a fork. 
Bake at 350° for 10-15 minutes. 





RUM AND COFFEE SQUARES 


Method: Sift together flour, baking powder, salt, bicar® 
bonate of soda, and sugar. Mix in oil until mixture looks 
like fine breadcrumbs. Blend in egg white and milk. Mix 
until smooth. Divide dough in half, Add rum essence to 
one half and the coffee essence to the other half. With 
floured fingers knead each half separately until essences 
are well blended with dough. Roll out one half on floured 
board to Y%;” thickness. Cut into squares with a 2” x 
2” cutter. Place on an oiled baking sheet. 


Repeat this procedure with the other half, placing same 
on another baking sheet. Bake in moderate oven 375° 
for 5-10 minutes. When biscuits are cold, sandwich rum 
and coffee biscuit together with apricot jam. 
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Ib. mixed Cake Fruit 

cup Water 

tablespoons Sunflower Oil 

teaspoons Brown Vinegar 

heaped teaspoon Baking 
Powder 

cup Sugar 

Egg Whites 

cups Flour 


-NDa—- = 


teaspoon Mixed Spice 


New SH NUNS 
~ 
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Ib, Self-Raising Flour 


tablespoons Sunflower Oil 
cup Orange Juice 

cup Sugar 

Egg Whites 

Rind of 1 Orange 


w--o-- 
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cup Flour 

teaspoons Baking Powder 
tablespoons Sunflower Oil 
tablespoons Sugar 

Pinch of Salt 

Egg White 


NAN 
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teaspoon Bicarbonate of Soda 


tablespoons Brandy (optional) 


level teaspoon Baking Powder 
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DARK FRUIT CAKE 


Method: Boil fruit, sugar and water for 5 minutes in large 
saucepan. Take off stove and add oil. Leave to cool. 
When cool, add unbeaten egg whites, one at a time, beat- 
ing well after each with wooden spoon. Add vinegar. 


Add flour, which has been sifted with bicarbonate of soda 
and baking powder. Then add mixed spice and brandy. 
Mix well. 


Turn mixture into an oiled and lined cake tin (8”). Bake 
at 350° for 1% hours. 


Note: 1. As an optional variation, use Orange Juice in- 
stead of water, and add 1 teaspoon Orange Rind, about 
2 ozs. coarsely-chopped walnuts, and 12-16 cut-up glacé 
cherries. 


2. Make a date cake by substituting 1 Ib. cut-up stoned 
dates for cake fruits, and reducing vinegar to 1 teaspoon. 





SIMPLE ORANGE CAKE 


Method: Mix sugar and oil well, add in egg whites one 
at a time, beating well after each. Add orange rind. 


Sift flour and baking powder together and add to sugar 
mixture, alternately with the orange juice. Mix very well. 
Oil an 8” cake tin and sprinkle base with flour, 


Pour mixture into cake tin and bake at 350° for 114-1% 
hours, Can be eaten same day. 





SHORTCRUST PASTRY (for 8’-9" pie dish) 


Method: Sift flour, baking powder, salt and sugar together. 
Add oil and mix well. Beat in egg white well. (If necessary, 
add a little iced water). 


Roll between 2 sheets of greaseproof paper, lightly flouring 
bottom sheet. Remove paper and place in oiled pie-dish. 
Prick with fork and bake at 425° for 10-15 minutes. 


Note: This pastry can be baked with or without filling 
and can also be used for stuffed monkeys and other 
biscuits. 





*These recipes are taken from Ada Halperin’s Book, “Cooking and Baking 
the Fat-Free way”, published by Howard Timmins, Cape Town and are 
Copyright. They must not be reproduced without permission from the 


Publisher. 
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FIRS T-AID 
FOR THE 


NEWLY-WED 








To Mrs. Newly-Wed, 


The compilers of this book welcome you into the ever increasing ranks of 
housewives and hope that, with the aid of the recipes and articles in this 
book, you will speedily become an efficient and successful housewife and 
hostess. To help you over some of the earliest hurdles, we offer you some 
useful hints and suggestions and a few reliable, simple cooking methods. 














Give them 
that Great 
Five Roses 
Flavour 






























Boil freshly-drawn water. Scald teapot. Put in 1 teaspoon tea for each cup (if more than four 
cups required, add 1 additional teaspoonful). Pour a little rapidly boiling water over the leaves. 
Stir once or twice, replace lid and leave to draw about 3 minutes. Then add more boiling 
water for as many cups as are required. Fill a separate jug of boiling water for those 
who prefer a weaker brew. 





HINTS FOR COFFEE-MAKING 


(a) Use 2 level measuring tablespoons coffee to each Yo pint water. 

(b) Scald percolator or coffee pot before using. 

(c) Start with freshly-drawn cold water. 

(d) Coffee must NOT be allowed to continue boiling, so serve as soon as possible after 
making. If it must stand, place the percolator in a pan of hot water or over very low 
heat. This does not apply to an electric percolator. 


Vacuum Method in Double Glass Bowl: 


(a) Place cold water in lower bowl and bring to boil. 

(b) Insert top bowl with measured amount of coffee. 

(c) Lower heat, allow water to rise into top, stir well, leave three minutes, remove from 
heat, and serve at once. 


Percolator Method on Stove: 


(a) Bring cold water to boil. 

(b) Add basket with measured coffee. 

(c) Cover, and allow to percolate 6 to 8 minutes. 

(d) Remove basket from percolator, replace cover, and serve immediately, 


Electric Percolator: 
Adhere strictly to printed instructions always supplied by the manufacturer. 





COOKED PORRIDGE WITH A DIFFERENCE 


For the best results, follow directions found on individual packages. To make the dish 
more interesting: — 


(a) Add raisins, currants or diced dried fruits a few minutes before cooking is completed. 

(b) Top with sliced bananas, dates, peaches, strawberries or any desired fruit (fresh or 
stewed) just before serving. 

(c) Use honey, syrup or brown sugar instead of white sugar. 

(d) Use a good nut of butter instead of milk. 

(e) Serve with sweet cream instead of milk, and strawberries (optional). 


EGGS 


Eggs are the quickest and simplest breakfast dish to prepare and can be made in various ways, 
such as:— 


627 
BOILED: Lower new-laid eggs gently with a spoon into boiling water (add a little vinegar 


to prevent cracking) and allow to boil 3 minutes for soft, 4 minutes for medium, 10-12 
minutes for hard. 


628 


FRIED: Melt butter in frying pan, open egg into seucer and slip it gently into the butter, 
which must be very hot. Sprinkle over a little salt. With spoon, keep throwing hot butter 
gently over egg. Fry till set; turn if desired. 








FIRST-AID FOR THE NEWLY-WED——— 


A GOOD TEA-MAKING METHOD 
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OMELETTE: Allow 1 or 2 eggs per person. Beat eggs just enough to mix whites and yolks. 
Add a little salt and a dash of pepper if liked. Heat butter in pan, turn eggs into it and 
as mixture cooks on bottom and sides, prick with a fork and gently lift sides, so that 
uncooked egg on top will penetrate the cooked surface and also run under sides. While 
still soft, but already thickened, fold over with a spatula, let stand a few minutes to 
brown very lightly and turn on to a hot dish and serve immediately. 
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SCRAMBLED: Beat 2 eggs. Add 2 tablespoons milk, salt and pepper. Melt 2 teaspoons 
butter in frying pan. Add egg, and cook slowly, stirring constantly. As soon as egg is 
cooked, remove from pan and serve. (Serves 1). 
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POACHED: Slowly boil sufficient water to cover eggs, adding > teaspoon salt and 1 or 2 
teaspoons vinegar. Break egg into saucer, slip carefully into boiling water. Cook until white 
is set and yolk filmy (about 5 minutes). Remove with egg-slice, drain, and serve on hot 
buttered toast. 


A special egg poacher is most useful. Boil water in bottom section. Lightly grease shallow 
cups in top section, slip eggs in carefully, cover with lid and cook until done. Loosen sides 
with knife, turn out on slice of hot buttered toast. 


You will gradually learn to make variations with your egg dishes by additions of other 
foodstuffs such as cheese, mushrooms, tomatoes, fried onions, left-over fish and meats, 
spinach, etc. 
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PREPARATION OF FISH 


As soon as your fish is brought home, wash it thoroughly under cold running water, 
allow surplus water to drain off in a colander, dry well in a clean cloth, sprinkle with 
salt and place in the refrigerator between 2 plates until you are ready to cook it. 





FRIED FISH AND CHIPS 
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FRIED FISH: Heat fish oil (about 1” deep in pan) until faint blue haze rises. Place sliced 
rings of onion in oil, fry to golden brown and remove. In the meantime, using 2 forks, 
coat each slice of fish lightly but thoroughly with flour, shaking off surplus. Dip into 
well beaten, slightly seasoned egg and allow surplus egg to drip off. Place gently into 
pan containing very hot fish oil. Great care must be taken to prevent boiling oil from 
splashing. Fry until golden brown on one side, turn carefully with 2 forks and continue 
frying until second side is brown. Lift gently with fish slice, allow surplus oil to drip off 
into pan, and place to drain on clean brown paper. Do not place too many slices at a 
time in the pan, to prevent lowering the temperature of the oil. 
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CHIPS: Slice potatoes about ¥” thick and cut into finger lengths. Dry thoroughly on 
clean cloth. Heat deep oil in pan until blue haze rises. Place few chips in frying 
basket, gently lowering into fat, and fry till golden brown. Lift out basket, shake off 
surplus fat and turn chips on to clean brown paper to drain. Repeat until all are fried. 
Sprinkle lightly with salt. 


If no frying basket available, heat oil in pan to about %” depth. Place chips in hot oil 
and turn occasionally until all are evenly browned. Lift out with fish slice, drain off surplus 
oil, place on clean brown paper to drain, and sprinkle with salt. (Note: Fry a portion at a 
time to prevent sticking together). 

Chips can be “parboiled” before frying if desired. This makes the inside fluffy and the. 
outside crisp. When removing from water place on clean cloth to remove dampness. 
(“Parboiled”, see “Useful Cooking Terms’). 
































































FIRST-AID FOR THE NEWLY-WED 


BASIC VEGETABLE SOUP 


See Recipe No. 273. Follow instructions carefully, and when done serve it as follows: 


(a) With the pieces of vegetables floating in it. 
(b) With the vegetables sieved through strainer to thicken the soup. 
(c) Strained, and served clear, with a Soup Accessory, e.g., 


(a) Lokshen, Recipe No. 351. (e) Perogen, Recipes 338, 339, 340. 

(b) Farfel, Recipe No, 351. (f) Kneidlach, Recipes 367, 368, 369, 370. 
(c) Mandelach, Recipe No. 352. (g) Toasted Croutons.* 

(d) Krepiach, Recipe No. 350. *(see “Useful Cooking Terms”). 


CUTS OF MEAT 


Choose your cut and decide by what process you are going to cook it. If you are 
a Jewess, you will naturally “kosher” your meat first, as explained in “Ten Commandments 
for the Kosher Kitchen”. If you are a non-Jewess, you do not require such elaborate 
preparations and need only wipe your meat very thoroughly with a clean damp cloth. 


See pages 94, 95, 96 for further information. 





GRILLS, OVEN-ROASTS, POT-ROASTS 
OR STEWS are simplest for a start 
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GRILLED LAMB CHOPS OR STEAK: Brush meat lightly on both sides with melted fat 
or oil. Place on greased grid-iron over a dish into which juices can drip. Place high up 
in oven, directly under very hot top element which has been pre-heated about 5 minutes 
beforehand. Leave oven door slightly open. Grill one side, turn and grill the other side, 
cooking until done as desired, “underdone”, “medium” or “well-done”. Season each 
side after cooking. Alternatively, use an electric griller, following manufacturers’ instructions. 
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BEEF OVEN ROAST: Dust meat lightly with flour, to which a little salt, pepper and ginger 
have been added. Place in uncovered roasting dish, on rack, with fat side up. If not 
sufficient fat on meat, add a few tablespoons dripping, vegetable fat or oil on top of meat. Place 
in very hot oven to sear and brown quickly (temperature about 450°, for about 15 minutes), 
turning once. Reduce heat to about 350° and continue roasting until done. Baste every 
20 or 30 minutes. A very little water can be added after the searing, if desired, but it 
must not cover rack. 


Note 1: Cut up onions, a few bay leaves and allspice and sliced carrots may be added 
if desired. 


Note 2: For “underdone” roast, allow about 20 minutes to each pound. For “well-done”, 
allow about 35 to 40 minutes to each pound, after searing. 


Note 3: Roasting must always be done in an uncovered dish. 
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GRAVY FROM ROAST: After roast is done, drain off fat in pan without disturbing sediment. 
(Fat can be stored in fridge and used for next roast or for frying meat). Leave onions 
from roast in pan and place over low heat. Add about 2 tablespoons flour or 1 dessertspoon 
cornflour. Blend well, stirring to prevent burning. Add 1 cup hot water gradually, stirring 
inloags ie If too thick, add extra water. If necessary, season to taste. Strain and 
serve hot. 
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ROAST POTATOES: Peel potatoes. Sprinkle with salt and pepper. Shake well to distri- 
bute seasoning evenly. Add to oven roast about 1 hour before meat is done. Baste and 
turn occasionally. Can also be roasted separately in deep, hot fat. 





Alternative Method: Peel potatoes and boil in salted water about 10-15 minutes. Drain 
on a cloth to absorb all moisture. Dredge lightly with flour. In a deep saucepan, heat 
enough oil to cover potatoes completely. When very hot, add the parboiled potatoes. Switch 
stove to low and continue to cook slowly, turning occasionally, until potatoes are crisp 
and golden. 
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BEEF POT ROAST: Fry sliced onions in some fat until brown, and remove from saucepan. 
Dredge beef with flour, which has been mixed with a little salt, pepper and ginger. 
Place in hot fat and brown gently on all sides. Replace fried onions, add a little boiling 
water and a few sliced carrots, allspice and bay leaves; cover with lid, and allow to 
cook gently over low heat. As water boils away, keep adding more boiling water, a 
little at a time, to prevent burning and to form a nice brown gravy. Turn meat frequently. 
Continue until meat is tender. Potatoes can be placed round the roast and cooked in 
the same gravy about 1 hour before meat is ready. (Pot-roasting takes about 3 to 4 
hours). 
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WHITE LAMB STEW: Cut 1 Ib. lamb (preferably from shoulder) into small pieces. Place 
in heavy saucepan, cover with 2 to 3 cups of water and a little salt and pepper. Simmer 
very slowly about 1% hours. Dice 2 or 3 small onions, 3 medium carrots, 1 medium 
turnip, and cut 3 medium potatoes in half. Add to meat, together with 1% cup of green 
peas. Continue cooking very slowly until meat and vegetables are tender. Pour off some 
of the liquid and add it slowly to about 1 tablespoon of flour which has been mixed to a 
smooth paste with a little cold water. Return to saucepan and stir till gravy thickens. 
Combine with meat and vegetables. 
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BROWN LAMB STEW: Fry sliced onions in a little fat, remove from pan. Dust meat lightly 
with seasoned flour and brown on both sides. Put meat and fried onions in saucepan 
with 2 to 3 cups of water, and then proceed exactly as for lamb stew, but omit flour 
thickening at end, and use a little brown gravy powder instead, following directions on 
packet. 
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STEWED STEAK EN CASSEROLE: Brown onions and cut-up steak as described for 
Brown Lamb Stew. Place meat in casserole with fried onions on top. Add % cup 
green peas, 2 or 3 diced carrots, 1 diced turnip, and top with 2 or 3 medium potatoes 
sliced 2” thick. Mix about 2 teaspoons gravy powder with sufficient cold water to cover 
completely all the ingredients. Pour this liquid into the pan where meat and onions were 
fried. Add seasoning to taste and stir until it starts to boil. Then pour it over the 
ingredients in the casserole. Cover and leave in moderate oven (about 300°) for about 
2% hours or until meat is tender. Serve in the casserole. 
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FIRST-AID FOR THE NEWLY-WED 





THE “SWEETS” COURSE 


This, of course, is the most exciting part of the meal. From our selection of “Hot Puddings” 
and “Cold Puddings” you cannot fail to please and delight both your family and your guests. 
Study the “Quickies” (Page 163). You may need one in an emergency. Refer to the Index. 
There are numerous delicious puddings in other sections of this book. 


ICE CREAM OR SHERBET 


These are delightful summer desserts, particularly when entertaining. Our Ice Cream Section 
includes a few simple but interesting recipes for the beginner. “Baked Alaska” (Recipe 
No. 533) is a far more simple recipe than you suspect. Try it some time. Once again, refer 
to the Index for a larger selection. 


FOR THE TEA PARTY 


As soon as you are comfortably settled in your new home, you will want your family 
and friends to visit you. What can be nicer than to have ready a supply of “Home-made 
Biscuits” and a “Cake" or two or a plate of “Special Party Sandwiches” (See Page 182). 


Before you start to experiment with baking, please study very carefully the following 
important pages in this book: — 


(a) Useful Cooking Terms. (d) Preparations for Baking. 
(b) Table of Measurements. (e) Technique of Biscuit-making. 
(c) Oven Equivalents. (f) Diagrammatic Sketches. 





MARGINAL NOTES 


Do not hesitate to use your “Notes” columns. They have been specially planned 
for a housewife to make her own adjustments close to her recipes. They will 
remind you that you may require a slightly different temperature in your particular 
oven; what shelf to use; whether to increase or decrease seasoning according to your 
family’s preference, etc. 





CLASSIFIED ALPHABETICAL INDEX 


As you gain experience, become an efficient housewife and an enthusiastic hostess, always 
refer to the Index in addition to the specified sections. There are numerous other exciting 
and delicious recipes, both simple and more exotic, in other specialised sections. 





We believe our book is a storehouse of information. Learn to know your way about it 
and we are sure that with perseverence and patience, you will speedily become an efficient 
and outstanding cook, as well as a successful all-round housewife. Do not be discouraged 
by an occasional failure — remember that one is learning all the time. 


We wish you all the Best of Luck and many Happy Hours in your kitchen with the 


INTERNATIONAL GOODWILL RECIPE BOOK 
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This section has been compiled through the courtesy of members of the 
Diplomatic and Consular Corps of many of the countries ne in 
South Africa from 1950 to 1954. 


The compilers place on record their sincere appreciation for the co-operation 
received from the contributors to this section. 
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AMERICA 


MRS. W. J. GALLMAN, U.S.A. 
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1 cup Shortening 

1 cup brown Sugar 

Y2 cup granulated Sugar 

2 well-beaten Eggs 

1 teaspoon Vanilla 

2 cups Flour 

2 teaspoons Baking Powder 
Y% teaspoon Salt 

6 ozs. Plain Chocolate 

Y, cup finely chopped Nuts 
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Chicken (21/,-3 Ibs.) 
3 tablespoons Flour 
1, teaspoons Salt 
V2 teaspoon Pepper 
Chicken Fat or Oil 


GRAVY: 


Flour, Fat, Water 
Salt and Pepper 
Celery Salt 
Mixed Herbs 
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1 cup baked Pureed Pumpkin 
(or Squash) 

Yq, cup Sugar, 1 teaspoon Salt 

VY, teaspoon Mace 

Yj, teaspoon Cinnamon 

¥, teaspoon Vanilla 

YY teaspoon ground Cloves 

Y%, teaspoon Ginger 

2 beaten Eggs 

Y2 cup Milk, % cup Cream 


(c/o. American Embassy) 


CHOCOLATE CHIP COOKIES 


Method: Cream shortening and sugars. Add well-beaten 
eggs, vanilla, mixed and sifted dry ingredients, grated 
chocolate and finely-chopped nuts. Drop by spoonsful onto 
lightly-greased cookie sheet and bake 10 to 12 minutes in 
375° oven. Remove from sheet to wire cooler with spatula. 


Note: A little more flour may be added if necessary. 





FRIED CHICKEN MARYLAND 


Method: Joint a young frying chicken. Wash and dry and 
roll in seasoned flour. When fat or oil is hot brown on 
all sides and sprinkle with a little more seasoning. Reduce 
heat, tightly cover frying pan and continue to saute slowly 
until meat is tender — about 25 to 30 minutes. If not yet 
tender add a little hot water, re-cover and simmer until 
tender. 


Method: Add flour to the fat in the pan. Stir until smooth. 
Add water, stirring constantly until mixture thickens. Add 
seasoning to taste. 


Note: For every tablespoon fat, use 1 tablespoon flour. 





PUMPKIN PIE 


Method: Mix dry ingredients. Add pumpkin, eggs, milk and 
cream gradually, mixing well until thoroughly blended. Line 
a pie-plate with plain pastry and pour in pumpkin filling. 


Bake for 15 minutes at 475° and a further 25 minutes at 
350°. 


Serve with sweetened whipped cream. 
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ARGENTINE 





MRS. J. J. GONZALES ARIGOS 
(c/o. Argentina Legation) 
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1 Ib. Meat 
Salt 

1 Chicken 
Sausages 


Cabbage (a piece) 
Squash or Pumpkin (a piece) 
Potatoes (a few) 
Sweet Potatoes (a few) 
Carrots (a few) 
Sprig of Parsley 
Celery (a piece) 

1 Onion (whole) 

1 Green Pepper 

Y, cup small Beans 
Rice or Vermicelli 
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2 tablespoons Fat 
2 Onions 
2 Tomatoes 
2 Green Peppers 
Pepper 
Salt 
Good dash of Cayenne Pepper 
1% dozen Mealies 
Milk 
Sugar 
Cinnamon 
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2%, Ibs. Sweet Potatoes 
23/4, Ibs. Sugar 


ARGENTINE “PUCHERO” 


Method: Half fill a large saucepan with water and before 
it comes to the boil add salt, meat (well washed and cut 
into small pieces), chicken and some sausages. Boil for 
some time, skim, then add all vegetables and boil all 
together again, skimming occasionally. 


To serve, remove meat and vegetables and place in a dish. 
The strained soup should be returned to the stove in a 
large saucepan. Now add beans (previously boiled in salted 
water) and some rice or vermicelli. Boil all together, then 
serve with finely chopped parsley and green peppers. The 
chicken, meat, sausages and remaining vegetables can be 
seasoned to taste, dressed with any desired sauce and 
served as the next course. 


Note: This is the best-known soup made in the Argentine. 





“HUMITA EN CHALA” 


Method: Fry finely-minced onions in fat, with diced 
tomatoes, chopped green peppers and seasoning. Remove 
the corn from the mealies, add milk, sugar, cinnamon, and 
mix together with fried onion mixture. Cook until mealies 
are tender, adding more milk if necessary. There must be 
sufficient to provide enough liquid in which to cook the 
mealies. Remove from stove and beat well into a thick paste. 


Take 2 leaves from the mealies, place in opposite direc- 
tions, and put 2 tablespoons of the paste in the centre of 
1 leaf. Fold over the other leaf and secure all round the edges 
with corn husk threads. Make sufficient rolls to use up all 
the paste. Cook for two hours in a deep saucepan with 
plenty of water. To serve, drain off the water and bring 
to table in the leaf coverings. 





SWEET POTATO JAM 


Method: Cook potatoes, then remove skins. If large, cut 
into pieces or chunks. Prepare syrup by boiling sugar. 
When syrup boils add potatoes and cook gently together 
until mixture turns golden in colour. 
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MRS. K. T. KELLY 


(c/o. Office of the High Commissioner for Australia) 
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Ya 
1 
1 


1 


Grapefruit 

to 1 teaspoon Sugar 

teaspoon dessicated Coconut 

dessertspoon finely chopped 
Preserved Ginger in Syrup 

dessertspoon Ginger Syrup 
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1 
Vy 
% 
Va 
2 
1% 
1%, 
1 
1%, 
2 
6 
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Ib. tinned Salmon 

cup Breadcrumbs 

cup Milk 

cup Sweet Gherkins 
Eggs 

teaspoons Salt 
tablespoons melted Butter 
teaspoon minced Onions 
cups medium White Sauce 
hard-boiled Eggs 

stuffed Olives 


SHORT CRUST PASTRY: 


8 
4 


ozs. Flour 

ozs. Fat 

Good pinch of Salt 
Cold Water 


FILLING: 


Yo 
” 
1 


Ib. lean Steak 
Ib. Potatoes 
small Onion 
Seasoning 


GRAPEFRUIT WITH GINGER 


Method: Wash and dry grapefruit, cut in halves. Loosen 
fruit from skin around edges, remove centre pith and seeds. 
Break up pulp slightly with a fork without removing from 
the skin. To each half, add all the ingredients, Place in 
covered dish and chill before serving. 





SALMON AND PICKLE LOAF 


Method: Flake the salmon, add crumbs, milk, coarsely- 
chopped gherkins, eggs, salt and melted butter. Mix well. 
Pack firmly into a greased loaf pan. Place in a shallow 
pan of hot water and bake in a moderate oven for 30 
minutes, or until firm. 


Turn out on to hot platter. Add onion to white sauce (see 
Recipe No. 435) and pour over loaf. Arrange slices of hard- 
boiled egg on top, and top each egg slice with a slice 
of olive. Serve hot. Sufficient for 6 portions. 


Note: Any other tasty tinned fish may be used. 





PASTIES 


Method: Sift flour and salt in a cold basin. Rub in fat 
with tips of fingers until mixture looks like breadcrumbs. 
Mix with a knife into a stiff paste, using cold water. 


Method: Shred onion finely. Beat steak well and cut into 
small pieces. Dice potatoes. Roll out pastry fairly thick 
and cut in rounds (size of a small plate). Put 1 tablespoon 
seasoned mixture on each round. Damp edges; fold over 
and pinch edges together. Make two or three cuts across 
top with a knife, brush over with egg and bake in moderate 
oven for 3% to 1 hour. Makes 6 to 7 pasties, 


Gertrude Harvey Cohen. 
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5% 
6%, 


10 
4% 


7 
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AUSTRIA 


MRS. MAYR-HARTING 


(c/o. Austrian Consulate-General) 


Ib. Flour 

ozs. Butter 

ozs. Icing Sugar 
Egg Yolks 

Egg White 
Blanched Almonds 
Sugar 


ozs. Butter (approximately) 
ozs. Sugar (approximately) 
ozs. Chocolate (approximately) 
Yolks of Eggs 

Whites of Eggs 

ozs. Flour 


ICING: 


ozs. Icing Sugar 
3/10 of a pint of Water 
ozs. Chocolate 


ozs, Butter 

Eggs (separated) 

Less than 1 pint Milk 

Flour 

ozs. White Bread (or Rolls) 
Pinch of Salt 


HUSARENKRAPFERL 


Method: Sift flour onto wooden board and rub in butter 
with fingers, taking care the butter does not get too soft. 
Add sifted icing sugar and yolks. Knead well, working 
quickly. Leave dough for 1/ hour in cold place. Form balls 
the size of a walnut, press a small hollow in middle of 
each, flattening slightly, and brush over with slightly beaten 
egg white. Sprinkle over with coarsely-chopped blanched 
almonds mixed with a little sugar. 


Place on ungreased baking sheet and bake at 300° about 
Y_ hour, until the colour of light rolls (not brown). When 
cold, fill each hollow with a little jam. 





SACHERTORTE — TORTE A LA SACHER 


Method: Cream butter thoroughly, then cream with the 
sugar. Soften chocolate over hot water and add. Beat 
in yolks one at a time. Lastly fold in beaten-up whites and 
the flour to form a batter. Blend thoroughly. Grease baking 
mould with butter and dust with flour. Fill with the batter 
and bake slowly for 14 hours. 


Turn out on a cooler and immediately afterwards back on 
to another cooler so that it is now lying in its original 
position, As soon as cool, or next day, level it with a 
sharp knife, turn it over, spread with some apricot jam and 
cover with chocolate icing. 


Method: Allow sugar to boil with water until it spins a 
thread. Stir in quickly the softened chocolate, let it boil a 
few seconds and pour it over the tart. It is essential to 
use the best chocolate and ingredients. 





SEMMELPUDDING 


Method: Cream butter well, add yolks, one at a time, 
beating after each addition. Add alternately milk and 
enough flour to form a thinly running batter, stirring con- 
stantly until almost a pint of milk has been used. Cut bread 
or rolls into 1% inch cubes, fry in butter till crisp and add 
them to the batter. Fold in well-beaten whites with a pinch 
of salt. Mix well. 


Grease a pudding mould and sprinkle with flour. Pour 
in mixture and place mould in boiling water to half its 
height. Steam for 3 of an hour. When unmoulded, pour 
hot melted butter over the top. ’ 








MRS. J. M. C. VAN RICKSTAL 
(c/o. Belgian Embassy) 


Onion 

Fat or Oil 

Ibs. sliced Flank of Beef 
Flour 

Tomatoes (cut in quarters) 
Bay Leaf, Thyme 

Pepper, Salt, Nutmeg 
large cup light Beer 
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3 
$ 
4 


Ibs. lean Brisket; OR 
Ibs. boiling Beef 

quarts Water 

Carrots, Celery 
Tomatoes, Turnips 
Beetroots, Green Peas 
Beans, Sliced Potatoes 
Onions, Leeks 

Parsley 


3 Bay Leaves, 4 Cloves 
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3 
4 
2 


Chicken 

Carrots, Celery 
Green Peas, Beans 
Cut Potatoes 
Onions, Leeks 
Parsley, Thyme 
Bay Leaves 

Cloves 

quarts Water 


Y_ a Lemon 


Spring Onions 


BELGIUM 








FLEMISH BEEF STEW 


Method: Fry thinly sliced onion in some hot fat or oil. 
Dredge the meat with flour and add to the onions. Fry 
till golden brown all round. Add the remaining ingredients, 
cover with water and braise for 2/2 hours. 


HOCHEPOT 


Method: Cut meat into portions. Bring the water to boil. 
Add all vegetables, about 2 Ibs. and remaining ingredients. 
Add the meat, cover with a very air-tight lid, simmer for 
2% hours and serve the lot together from the pot. 





WATERZOOIE A LA GANTOISE 


Method: Cut chicken into required number of portions. 
Bring to boil all vegetables (about 2 Ibs.), bay leaves, 
cloves and a little thyme in 2 quarts of water. When boiling 
add the lemon, thinly sliced and the chicken. Cover with 
an air-tight lid and cook slowly for 21 hours, seeing there 
is always sufficient water. Shortly before serving, add a 
little finely chopped parsley and spring onions, and bring 
again to the boil. Serve with a very dry, harsh, red wine 
as an accompanying drink. 


Waterzooie Parties are always a great success. Fruit 
Tarts are an excellent conclusion to this Flemish meal. 


Note: This dish is usually cooked in a large earthenware 
or cast-iron pot, and is served from the pot. 
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x 3 Ib. Spring Duck 

tin Pineapples (151/2 ozs.) 
pieces Ginger in Syrup 
teaspoon Salt 


—-O—— 


SAUCE: 


1, teaspoons Cornflour 
1 cup Pineapple Juice 
Y2 cup Ginger Syrup 


659 


5 Eggs 
Y2 cup finely chopped Roasted 
Meat 
Y%_ cup shredded Onions 
Y4 cup sliced Water Chestnuts 
1 cup Bean Sprouts 
Fat or Oil 


3 Ib. Chicken 
Olive or Peanut Oil 
3 stalks Celery 
1 cup Stock from Giblets, 
Bones, etc. 


1 dozen sliced White Mushrooms 


1 tablespoon Cornstarch 
Salt 

Pepper 

Noodles 

Lettuce 

Hard-boiled Eggs 
Nuts 


CHINA 


MRS. LIANG 


(c/o. Chinese Consulate-General) 


PO LO CHIANG YATZU 
(Pineapple and Ginger Duck) 


Method: Steam whole duck for 21/ hours, then remove 
it and allow to cool. Cut up into large slices and arrange 
these in the centre of a big dish. Cut pineapple and 
ginger into thick slices and arrange them alternately round 
the duck, 


Method: Heat the two syrups in a frying pan. Add the 
cornflour mixed with a little cold water to thicken syrups. 
Pour sauce on top of the duck before serving. 





EGG FOO YUNG 


Method: Beat eggs with other ingredients to a thick con- 
sistency. Divide into six portions, mould into a soup ladle 
or cup and pour carefully into a shallow pan of hot frying 
fat or oil. Brown on both sides. Serves 3. 


Mrs. Lichao (China) 1950. 





CHICKEN CHOP SUEY AND NOODLES 


Method: Remove skin, bones and gristle from chicken. 
Cut meat in pieces, fry in hot greased skillet, using olive 
or peanut oil. When brown, add thinly-sliced celery and 
stock (made from the giblets and bones). Cook 10 minutes, 
add sliced mushrooms. Add thickened gravy (or thicken 
sauce with 1 tablespoon cornflour mixed to a smooth paste 
with a little cold water). Add seasoning to taste. 


Mould hot fried noodles in a plate and cover with chop 
suey. Garnish with lettuce and sliced hard-boiled eggs. 
Sprinkle with chopped nuts to add the occidental effect. 
Serve hot, with Chinese sauce and pepper to taste. 


























Mrs. Lichao (China) 1950. 2? 
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17 to 18 ozs. Flour 
1 oz. Yeast 
Little Milk 
Extra Flour 
Y2 teaspoon Salt 
134, ozs. Sugar 
5 Eggs 
5Y ozs. Butter 
Rum 
Cream 
Extra Sugar 
Vanilla 


SYRUP: 
17. to 18 ozs. Sugar 
134, pints Water 
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1%, Ibs. Cauliflower 

%/, |b. Potatoes 
Salt 

%, to 1 pint Milk 

1. tablespoon Flour 

2 Egg Yolks 

VY, pint Cream 
Butter 
Parsley 
Fried Croutons 
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Sole Fillets 
Shallots or Spring Onions 
Seasoning 
Milk 
Thick White Sauce 
Mushrooms 
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Chicken 

Flour, Seasoning 

Oil, 2 Onions 

clove Garlic 

wine glasses Dry White Wine 

to 9 ozs. Seeded Sliced 
Tomatoes 

to 6 ozs. Mushrooms 

Bouquet Garni 

Eggs, Croutons 

Chopped Parsley 
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FRANCE 


MRS. A. GAZEL 


(c/o. French Embassy) 


BABA AU RHUM 


Method: Mash yeast with a little milk and a small quantity 
of flour till dissolved. Place the flour in a bowl, make a 
well and pour in yeast mixture. Allow yeast to rise %, 
hour, then add salt, sugar and eggs and work these in- 
gredients into a dough, until it is quite supple. Pour cold 
melted butter all over the dough and leave to rise for 2 
hours. 

Knead again and place in greased moulds (size of custard 
cups or small timbales). Fill only half-way and leave to 
rise till double its bulk. Bake in hot oven 450° for 25 
minutes. Remove from moulds and soak in syrup. Place 
in a dish and pour over a generous quantity of rum. Garnish 
with Creme Chantilly (cream whipped with sugar and vanilla). 


Method: Boil together for 5-10 minutes. 





CREME DUBARRY 


Method: Boil cauliflower and potatoes in salted water. 
Drain and mash through a very fine sieve. Add milk and 
flour, bring slowly to boil, stirring constantly. Remove from 
stove and add beaten egg yolks and cream (more or less, 
as desired, as this is a very thick, rich creamy soup), 


Reheat. It is important that the eggs and cream are 
smoothly blended in, but soup must not be allowed to 
boil. Add a little butter and finely chopped parsley. Serve 
with small cauliflower heads floating in the soup and fried 
croutons (see Recipe No. 749) served separately. 





FILET DE SOLE AIGLON 


Method: Fold each fillet in two. Add finely chopped shallots 
or young, thin spring onions. Season and poach in a little 
milk, just till cooked (about 6 to 7 minutes). Make a thick 
white sauce (see Recipe No. 435) and mix with chopped 
mushrooms. Place some of the mushroom puree in a 
greased ovenware dish, add the cooked fillets, cover with 
the remaining mushroom puree and place under hot grill 
until lightly browned. 





POULET (CHICKEN) SAUTE MARENCO 


Method: Cut chicken into serving portions, dredge with 
seasoned flour and brown in hot oil. Add coarsely chopped 
onions and continue frying until brown. Add garlic and 
wine (to taste). Add remaining ingredients and cook for 
%, hour or till tender. Arrange on a round platter. Garnish 
with fried eggs, fried croutons, and chopped parsley, 


Note: “Bouquet Garni” — see “Flavours and Fragrances”. 





NOTES 
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GREECE 


MRS. P. ECONOMOU-GOURAS 


(c/o. Greek Legation) 


cups sweet Butter 

cup Sugar 

Egg Yolks 

small wine glass Brandy 
Ibs. Flour 

teaspoon Baking Powder 
teaspoon Vanilla 
teaspoon Cloves 

Ib. Icing Sugar 

Almonds (optional) 
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Ib. Butter 

cups Sugar 

Eggs 

teaspoons Vanilla Essence 
Flour (about 8 cups) 

level teaspoons Baking Powder 
teaspoon Salt 


KOURABIEDES (Butter Cookies) 


Method: Cream butter with sugar in a large bowl, using 
a wooden spoon, for 10-15 minutes. Add the egg yolks 
brandy, flour sifted with baking powder and vanilla. Knead 
well by hand to form a stiff dough. If the dough requires 
more liquid, add a few drops of brandy. If it is too soft, 
add a little flour. Mix well and shape into small balls, or 
cut to any desired shape with a cookie cutter to a /,” 
thickness. Insert a clove in the centre of each cookie. (For 
easier shaping, chill dough first). 


Place the Kourabiedes in a greased baking pan and bake 
in a moderate oven for 20 minutes. When cool, remove 
carefully to a large platter in layers. Dust each layer 
generously with icing sugar and pile the layers to form a 
mound, 


Kourabiedes stay fresh for 2-3 weeks. Almonds may be 
added to the dough. They must first be baked in a moderate 
oven until they acquire a golden colour, and then finely 
chopped. 


Note: This is a celebrated Greek dessert for New Year's 
Day. It is traditional for that holiday, just like the English 
Christmas Pudding. 


KOULOURAKIA (Biscuits) 


Method: Cream butter and sugar well. Add eggs one by 
one, then vanilla. Add about 2 cups flour, then baking 
powder and salt, then rest of flour until a soft dough. is 
formed. Roll out with hands and shape into rings or twists. 
Brush lightly with egg. Bake until light brown. 


Note: These can also be rolled out in wet sesame and 
then brushed with lightly beaten egg yolk. 


Lulu Balaskas. 


ee 
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1 Ib. minced Meat 
Yo cup Rice 
Y2 cup chopped Parsley 
Aniseed to taste 
VY, teaspoon Pepper 
2 teaspoons Salt 
2 chopped Onions 
50 Vine Leaves 
3 tablespoons Fat 
2 cups Water 
Salt to taste 


EGG & LEMON SAUCE: 


3 Eggs 

1 teaspoon Cornflour 
Juice of 1 Lemon 
Salt and Pepper 
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4 cups Water 

2 cups Sugar 

2. sticks Cinnamon 

Y%, teaspoon Ground Cloves 
Few pieces Lemon Rind 

Y, |b. Butter 

Y2 Ib. Blanched Almonds 

2 cups Semolina 
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Y2 |b. Butter 
1 cups Sugar 


1 teaspoon Ground Cinnamon 


4, teaspoon Ground Cloves 


4 Eggs 
2 cups Semolina 


DOLMADES 
(Vine Leaves Stuffed with Minced Meat) 


Method: Combine first seven ingredients. In the meantime, 
rinse and drain vine leaves, line-up on a board and start 
filling in this manner: 

Take each leaf with the smooth, shiny surface on the 
outside. If the leaves are too small, use two at a time. 
Place a teaspoon of filling in the centre of each leaf. Fold 
like an envelope and roll lightly to allow for puffing of the 
rice. Place leaf balls side by side in layers in a covered 
saucepan. Add water, fat and salt. Press with a plate and 
simmer for 30-40 minutes, Serve hot with Egg and Lemon 
Sauce. 


Method (1): Beat eggs, add cornflour diluted with a little 
water. Add lemon juice and seasoning. Gradually add to 
it the meat stock and return to saucepan containing the 
leaf balls. 


Method (2): Cook sauce separately in a small saucepan 
stirring constantly for a few minutes until sauce thickens. 
Carefully serve the leaf balls on a platter and pour the 
hot sauce on top. 





HALVA IN POT 


Method: Boil water, sugar, cinnamon, lemon rind and 
cloves until half the water has evaporated. Cool and strain. 
Have this syrup ready before next step, Melt butter in 
pot and brown slightly. Add blanched almonds. To this 
add semolina and brown. Add syrup to mixture and 
simmer gently until mixture thickens into one ball, Cover 
with clean cloth and lid and let stand for 15 minutes, Then 
arrange in jelly mould until cold. 

Lulu Balaskas. 





HALVA IN OVEN 


Method: Cream butter and sugar well. Add ground 
cinnamon and ground cloves. Add eggs one by one, then 
semolina, Bake in a square greased pan 8” x 8” at 350° 
for half an hour. Remove from oven and pour over cold 
syrup. Cover with clean cloth for 15-20 minutes then cut 
into squares. 


SYRUP: Method: Boil all ingredients together until half the water 
4 cape Waker has evaporated. Allow to cool completely. Strain, 
2 cups Sugar 


2 sticks Cinnamon 
¥, teaspoon Ground Cloves 


Few pieces of Lemon Rind 
mee 


Lulu Balaskas. 









NOTES 
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MRS. J. VAN DER BERG 
(c/o. Netherlands Embassy) 
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thin oblong slices Veal 
ozs, minced Veal 

Egg 

Flour 

Salt to taste 

Pepper to taste 
Nutmeg to taste 
Lemon 

ozs. Fat 


Ib. Flour or Wholemeal Flour 
ozs. brown Sugar 

teaspoons Aniseed (optional) 
teaspoon Cinnamon 
teaspoon Nutmeg 

teaspoon Ginger 

teaspoons Baking Powder 
cup Syrup 

pint Milk 


oz. Yeast 

Just under 1/2 pint lukewarm Milk 
Ib. Flour 

Pinch of Salt 

ozs. Raisins 

ozs. Currants 

oz. Candied Lemon Peel 
chopped Apple 

Juice of Y2 Lemon 

Sugar for sprinkling 


> 


oz, or little less Yeast 

Just over 1/2 pint warm Milk 

Ib. Flour 

teaspoon Sugar or 1 oz. Syrup 
Pinch Salt 

ozs. Butter 


“BLINDE VINKEN” (Mock Finches) 


Method: Wash and salt the veal slices. Mix minced 
veal, seasoning and yolk of egg. Spread mince over slices 
of veal, keeping it well within the edges. Roll up slices 
and tie securely with a thin string. Roll meat in slightly 
beaten egg whites, then in flour. Fry rolls, turning on all 
sides until uniformly light brown. 

Then simmer % to 1 hour more, in their juice, adding a 
little stock and a few slices of lemon on top, Be careful 
that the outer crust does not break off. Before serving, 
remove string carefully. 


Mrs, Virginia Bos (Holland) 1950. 





BOTTERHAMKOEK (Bread and Butter Cake) 


Method: Mix all dry ingredients in a basin. Mix syrup 
with milk and add gradually to dry ingredients, working into 
a firm dough. This should be done quickly, Put mixture 
in a well greased sandwich loaf tin, and bake for 1 to 11/ 
hours in a’ moderate oven. Let stand till quite cool. Should 
it be a little hard, keep in bread tin with other breads 
before using. 


Note: This is one of the great national Dutch cakes or 
“sweet” breads. 





OLIEBOLLEN (Fried Dumplings) 


Method: Dissolve yeast in a little warm milk. Make a 
stiff dough with all ingredients, mixing in the dissolved 
yeast. Knead well, shape into a ball, cover and set to 
rise for 1 hour. Have ready an iron pot with hot oil; 
cook two at a time by dropping in a teaspoon of mixture 
for each. Cook for a few minutes to light brown. Drain 
and sprinkle with sugar. 


Note: This is another typical Dutch sweet. 





POFFERTIIES (Fritters) 


Method: Dissolve yeast in warm milk and make into a 
dough with the flour, sugar or syrup, and salt. Warm 
small patty tins. Pour a little melted butter in each and 
half fill each with the mixture. Bake in a quick oven and 
serve immediately with butter and sugar. 


Note: These delicious little fritters are one of the features 
at Dutch fairs and are eaten piping hot, with melted butter 
and sugar. 





674 


NN- 


Yo 


675 


2 
Vo 
2 
6 


676 


6 
1 
1 
2 


Yo 








Ib. Chickpeas; 1 Chili 
tablespoons Parsley 
small cloves Garlic 

Salt and Pepper; Paprika 


Kimun (optional) 
teaspoon Baking Powder; Oil 


large Egg Plants 
cup Flour 

Eggs 

large Tomatoes 
Salt 

Pepper 


small Marrows 

Ib. minced Meat 
Onion 

Eggs 

Breadcrumbs (white) 
Oil 


Tomato Sauce 
Salt 

Pepper 
teaspoon Sugar 
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cup Rice 

Ib. Steak 

small Onion 

clove Garlic 

Salt and Pepper 

Cayenne Pepper 

Cinnamon, Ginger, Water 

Large Cabbage 

Tomatoes (skinned & diced) 

Onion (sliced) 

Gravy Powder, Flour or 
Cornflour 


ISRAEL 


FALAFEL (Cocktail Savouries) 


Method: Soak chickpeas overnight. Mince first four in- 
gredients. Add seasoning and spices to taste, Add baking 
powder. Allow to stand for 2 hours. Make small balls 
like walnuts. Fry in hot deep oil to golden brown. Serve 
hot. Serves 15 to 20. 

Leah Avni. 





HAZILIM IM AGVANIOTH 
(Egg Plant and Tomato) 


Method: Peel and slice egg plants. Dip slices first into 
flour, then into beaten eggs. Fry till brown. Place in 
saucepan. Remove skin of tomatoes and cut into small 
pieces and place on top of egg plant. Season with salt and 
pepper. Cook over low heat for 1 hour. Serves 4. 


Mrs. Ora Goltein (Israel) 1950. 





KISHUIM/MEMULAIM (Stuffed Marrows) 


Method: Scrape marrows, cut lengthwise into two. Remove 
pulp and place at bottom of saucepan. Mince meat with 
onion and break one egg into mixture. Mix well. 


Fill the mixture into the half marrows. Open second egg 
in dish and beat well. Dip filled marrow first into beaten 
egg and then into breadcrumbs. Fry in hot oil till brown. 
Place the stuffed marrows in the pulp in the saucepan. 
Add a little water or tomato sauce, not enough to cover. 
Season with salt, pepper and sugar. Simmer for 1 hour. 
Serves 4. 


Note: Among Sephardim this is known as MEDYAS. 
Mrs. S. C. Hyman (Israel) 1954. 





ISRAELI STUFFED CABBAGE 


Method: Wash rice thoroughly, and add it raw, to steak 
minced with onion and garlic. Add all seasonings to taste 
(should be highly spiced). Add water to make softish mixture. 
Remove the large outside leaves of the cabbage, wash them 
well and pour over boiling water. When soft cut out cores 
and cut leaves into four. 


Take small portions of minced meat and roll up in leaves 
as for sausage rolls. Pack rolls closely into saucepan in 
one or more layers, add tomatoes and sliced onion, and 
just enough water to cover. Simmer slowly about 2 hours. 
When cooked, thicken gravy with a little gravy powder, 
flour or cornflour, according to preference. 


Stella Sager (Salisbury) 
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ITALY 


CONTESSA C. FECIA DI COSSATO 
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Fat or Oil 
1 small Onion 
6 Marrow Bones 
with meat attached 
Flour, Salt, Pepper 
1 wineglass dry white Wine or 
Marsala 
Broth 
Parsley, Garlic 
Rosemary, Lemon Rind 
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SAUCE: 


1 large Onion 

2 cloves Garlic (medium) 

2 tablespoons Fat or Oil 

1 dessertspoon Paprika 

1 dessertspoon Sugar 

1 teaspoon Salt 

Y, teaspoon Pepper 

1. small teaspoon Mixed Herbs 

Y% teaspoon Dry Mustard 

4 or 5 drops Tabasco 

4 Ibs. soft cooking Tomatoes 

2 large teaspoons Cornflour 

Y2 cup cold Water 

BOLOGNAISE: 

1 Ib. unbroken Spaghetti 

1 small Onion 

1 Ib. mince Meat (uncooked) 
Salt and Pepper 

2 tablespoons Oil 
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All above ingredients 
(except meat) 
2 cups strong grated Cheddar 
Cheese 





(c/o. Italian Embassy) 


OSSIBUCHI ALLA MILANESE 
(Milanese Marrowbones) 


Method: Heat fat or oil in a large saucepan; fry onion until 
lightly browned. Remove. Dredge marrowbones well with 
flour, season and fry to golden brown. Pour the wine over 
Cover 
Pound together 
the rest of the ingredients; add to bones 1/2 hour before 


the bones. When evaporated, add some broth. 
saucepan and simmer for about an hour. 


serving. 





SPAGHETTI BOLOGNAISE 


Method: 


water and add to the sauce. 
extra cornflour if necessary. 


Method: 
season and fry in hot oil till well browned. 
meat to sauce. 
spaghetti in salted water until tender. 


Sprinkle remaining mince meat on top. 
separate gravy boat. 
Dawn Cohen. 





SPAGHETTI NEAPOLITAN 


Method: Make exactly the same as Spaghetti Bolognaise, 


but substitute cheese in place of minced meat. 





Fry large chopped onion and garlic in hot fat. 
When golden brown add all seasoning. Stir well and cook 
for a minute or two. Add diced skinned tomatoes. Cook 
gently %-% hour, stirring. Remove from heat and mash 
through strainer. Return pulp to stove. Mix cornflour with 
It should be thick, so use 


Chop small onion finely, add to mince meat, 
Add % of 
While preparing meat and sauce, boil 
Drain and pour 
fresh boiling water over it, to remove starchy film. Place 
spaghetti on hot dry platter and pour over a little sauce. 
Serve sauce in 


Dawn Cohen. 
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681 MOZZARELLA IN CARROZZA 
(Fried Cheese Sandwich) 

1 Sandwich Loaf (2-day-old) Method: Cut bread into even slices. Remove crusts. 
“Mozzarella” (or Sweet-Milk Immerse slices in milk (but not to soak). Slice cheese 
Cheese) to size of bread and sandwich between two slices of 
1 Egg, Oil bread. Dip each sandwich in beaten egg yolk, coat in 
Breadcrumbs breadcrumbs. Fry in boiling oil. Serve very hot. Delicious 

Anchovies with sauce of anchovies and French capers. 


French Capers 


ANCHOVY & CAPER SAUCE: Method: Season required quantity of thick white sauce 
Thick White Sauce (Recipe No. 435) very well. Add finely chopped anchovies 
Seasoning and capers to taste. 

Anchovy Fillets 

French Capers 





PORTUGAL 


MRS. M. L. CRUZ 


(c/o. Portuguese Consulate) 


682 OVOS MOLES 
VY Ib. Icing Sugar Method: Put sugar into saucepan with a little water and 
2 ozs. peeled and crushed boil until it falls in flakes when lifted with a spoon. Add 
Almonds almonds and when they are cooked remove from stove. 
10 Egg Yolks Add well-beaten yolks. Return saucepan to the stove and 
Ground Cinnamon cook till eggs are done, that is, until you see the bottom 


of the pan when stirring with a wooden spoon. Sprinkle 
with cinnamon and serve cold. 





683 PASTEIS DE BACALHAU (Cod Fish Cakes) 

2 Ibs. Cod Fish Method: Soak fish in water overnight, boil and remove 

2 Ibs. Potatoes bones and skin. Boil potatoes, mix with chopped parsley 
Chopped Parsley and mince all these ingredients together. Add yolks of 

2 Eggs eggs and season. Mixture must be of a thick consistency. 
Salt Mix everything thoroughly together with the stiffly beaten 
Pepper whites of eggs. 
Oil 


Shape into croquettes and fry in very hot oil until golden 
brown. Use a large quantity of oil so that the cakes do 
not touch the bottom of the pan. Serve with lettuce and 
tomato salad, string beans or black-eyed-susan beans, 
cooked and sprinkled with chopped parsley and onion. 
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1 Ib. Veal, 1 Ib. Beef 
1 Onion 


1 or 2£Eggs, 1 cup Flour 


Little Water or 1 extra Egg 


Salt, Peppe: 
Fat : 
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1 cup Raspberries 
1 cup Red Currants 

1 cup Cherries 
| | 2 pints Water 
, Sugar to taste 
HT 1% tablespoons Cornflour 
| Blanched Almonds 
Sweet Cream 
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Carrots, Garden Peas 
String Beans, Leeks 
Cauliflower, Spinach 
Salt, Sugar 

pints Water 
tablespoons Butter 
tablespoons Flour 





NNFN 


Cream, 2 Egg Yolks 


1 tablespoon chopped Parsley 





pints Milk; Vegetable Stock 





DENMARK 


MRS. PRIOR 


(c/o. Royal Danish Consulate) 


FREKADELLER (Hamburgers) 


Method: Mince veal, beef and onion very finely. Add egg, 
flour, water or extra egg and seasoning. Stir to make a 
soft consistency. Fry in fat until cooked. Serve with 
stewed vegetables. 





RODGROD (Red Blancmange) 


Method: Boil fruit in water, with sugar to taste. When 
cooked, strain and thicken with cornflour. Chill. Serve with 
thin cream. If liked, blanched almonds may be added to 
the blancmange after boiling. 


Note: 3 or 4 bundles of rhubarb may be substituted for 
above-mentioned fruits. 





FINLAND 


MRS. A. YONTILA 


(c/o. Finnish Legation) 


KESAKEITTO (Summer Soup) 


Method: Cut up the larger vegetables. Place all vegetables 
(measuring up to 2 pints) in the water and add a little salt. 
Boil until soft. Bring the butter and flour to the boil, then 
add the boiling milk very gradually. 


To this mixture, add the vegetables and the stock. Add 
salt and sugar to taste. Lastly add the beaten egg yolks 
and the cream. Garnish with parsley. 
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2 Ibs. firm Stock Fish 
3 teaspoons Salt 
4 teaspoons Cornflour 
1/4 pints boiled, ice-cold Milk 
4 tablespoons melted Butter 
Y%, teaspoon grated Nutmeg 
Capers 
Slices of Lemon 
Parsley 
White Sauce 
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Raw Potatoes 
Raw Onion 
Salt Herring 


SCANDINAVIAN COUNTRIES (Continued) 


NORWAY 


MRS. MARIE HOLTUNG 


(c/o. Norwegian Consulate) 


FISH PUDDING 


Method: Mince skinned and boned fish 6 times with salt 
and flour. Turn into a large bowl and mix very well. Now 
begin to add milk, at first tablespoon by tablespoon — 
mix well between each. When half of the milk is used 
gradually add more milk until all is used up. Add melted 
butter and nutmeg. Place the mixture in a well-buttered tin 
¥%, full. Tap sharply on the table a few times to get rid 
of any air bubbles which may have formed. 


Cover top with buttered paper and place in a pan with 
boiling water. Bake in a slow oven, 275° for 134 hours. 
Turn pudding out on a dish and decorate with capers, 
slices of lemon and parsley. Add capers or parsley to 
white sauce and serve. (See Recipe No. 435). 





SWEDEN 


ELSA SANDSTROM 
Swedish Consulate) 


HERRING BAKED IN CREAM 


Method: Slice potatoes and onion thinly. Clean, bone 
and cut herring into several pieces, Arrange layers of 
potatoes, onions and herring in a fireproof dish. Pour 
over cream until ingredients are nearly covered. Sprinkle 
with breadcrumbs and put dabs of butter on top. Bake. 





Page 223 


NOTES 









Page 224 


NOTES 






















ee 


















nse ee ee 


NN-"NNN$—ND 


689 












Ibs. Mutton or Beef 

slice white Bread 

cup Water 

Onions (chopped) 
tablespoons Fat 
tablespoons Curry Powder 
tablespoon Sugar 
tablespoons Lemon Juice 
Eggs 

Seasoning 

A few Bay Leaves 
Chopped Almonds 

Rice 
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Y, Yeast Cake 
Y2 cup Tepid Water 


N~-~a-—2 = 


cup Milk 

to 5 cups Flour 
teaspoon Salt 

cup Sugar 

tablespoons Butter 
teaspoon grated Nutmeg 
Eggs 

Oil 

Stick of Cinnamon 


SYRUP: 


3 
2 


> NN — 


2 


cups Sugar 
cups Water 
Stick of Cinnamon 


pint Milk 

stick of Cinnamon 
tablespoons Sugar 
tablespoons Butter 
Pinch of Salt 
tablespoons Flour 
Little cold Milk 
Eggs 


Y2 Ib. short or flaky Pastry 


Cinnamon and Sugar 


SOUTH AFRICA 






BOBOTIE 


Method: Mince cooked or raw meat, Soak bread in half 
the water and mash finely with a fork. Fry chopped onion 
in fat. Add to these the mashed bread, curry powder, 
sugar, seasoning, lemon juice (or vinegar) and minced 
meat. Mix well together with 1 well-beaten egg. Pour 
mixture into greased pie-dish and bake in moderate oven. 


After about half an hour, beat up the other egg with a 
pinch of salt and add to rest of water. Pour this over 
the mince. Place a few bay leaves on top and sprinkle 
over with some chopped almonds. Return to oven and bake 
for another '/ hour. Serve with rice. (Serves 6). 





KOEKSISTERS (Doughnuts) 


Method: Dissolve yeast cake in tepid water and add the 
warm milk. Mix with some flour to make a thin batter. 
Leave to rise overnight. Then add salt, sugar, melted 
butter, nutmeg, beaten eggs and enough flour to make a 
dough such as for bread. Allow to rise again, 


Roll out the dough and cut into strips about ¥%” thick 
and 2” wide. Twist two strips together and cut into 4” 
lengths. Fry in deep oil. When brown, remove and drop 
into syrup. Drain and cool. 





Method: Boil sugar, water and cinnamon together until 
syrupy. 
MELKTERT 


Method: Bring milk, cinnamon stick, sugar, butter and salt 
to the boil. Remove cinnamon stick. Blend flour smoothly 
with a little cold milk. Pour boiling mixture on to this, 
stirring well. Return to saucepan, stir until it boils and 
cook for 5 minutes. Cool slightly and add well-beaten 
eggs. Reheat for a few minutes, but be careful that mixture 
does not curdle. 


Line an ovenware dish with the pastry. Pour in the custard 
filling. Sprinkle with some sugar and powdered cinnamon. 


Bake in e hot oven for about 20 minutes. 


Note: The custard filling may be flavoured with Almond 
Essence or Vanilla instead of cinnamon. 
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pint Milk or Water 
ozs, Butter 

cups Flour 

Eggs 

Oil 

Castor Sugar 


medium Onions 
tablespoons Fat 

Ibs. Neck of Mutton 
Ibs. sliced Tomatoes 
teaspoon Salt 
teaspoon Pepper 
cup Water 


Small piece finely shredded 


Chili 
teaspoons Sugar 
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ANAS 


Cut-up Green Beans 


Finely cut-up Cabbage 


Fat Lamb 

or 3 chopped Onions 

or 3 tablespoons Fat 

tablespoon Curry Powder 

tablespoon Sugar 

dessertspoon Salt 

teaspoon Pepper 

cups Vinegar 

Lemon or Orange Leaves 
(coarsely chopped) 

cup Water 


CURRY SAUCE: 


1 


Marinade 
tablespoon Cornflour 
Little Water 


SOUTH AFRICA (Continued) 


POFFERTIIES (Fat Cookies) 


Method: Boil milk or water, add butter, stir in flour 
gradually. Cook until mixture comes away cleanly from 
pan and spoon. Turn into a bowl. Cool. Then mix in 
yolks and beat well. Fold in stiffly-beaten egg whites. Heat 
oil, drop in mixture by spoonsful, fry until golden brown, 
turning frequently. Drain on brown paper. Dredge with 
castor sugar. Serve hot. 





TOMATO BREDE 


Method: Brown onions lightly in hot fat. Add meat cut 
in small pieces and brown quickly for a few minutes, Add 
all ingredients, except sugar. Cover tightly and simmer 
slowly for 2 hours. If necessary, add extra water as stew 
must not be cooked dry. Add sugar just before serving. 
Serve with rice or mashed potatoes. 





BEAN BREDE 


Method: Use “Tomato Brede"’ recipe substituting cut-up 
green beans in place of tomatoes. 





CABBAGE BREDE 


Method: Use “Tomato Brede” recipe substituting finely 
cut-up cabbage in place of tomatoes. 





SOSATIES (Dutch Kabobs) 


Method: Cut meat and fat into small cubes. Season. 
Alternate pieces of meat and fat on to small skewers. Fry 
onion in fat, sprinkle on curry powder, and add to rest of 
ingredients placed in a bowl. Place skewered meat in 
this marinade overnight. Drain meat thoroughly, and grill 
or fry on the skewers. Serve with rice and Curry Sauce. 


Method: Heat above marinade, and thicken with cornflour 
mixed with a little water. 
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4 to6Eggs 
3/, Ib. Sugar 
4 Grated Lemon Rind 
3/4, |b. Ground Almonds 
1/, lb. raw grated Carrots 
2 teaspoons Baking Powder 
2 ozs. Flour 


698 
1 clove Garlic 
1 lb, Cheddar Cheese 
1 Ib. Sweet Milk Cheese 
1 glass White Wine 

Salt 

Pepper 

Cubed Bread 


699 

1 Ib. Veal 
Flour 

1 small Onion 
Fat or Oil 

1 tablespoon Vinegar 
Salt, Nutmeg 
Marmite 
White Wine 


2 Ibs. Potatoes 

1 tablespoon Fat 
Salt 
Onions (optional) 





SWITZERLAND 


MRS. J. DE RHAM 
(c/o. Swiss Legation) 


CARROT CAKE 


Method: Beat yolks of eggs, sugar and lemon rind for 
approximately 1% hour; add almonds and carrots. Mix 
baking powder with flour and add gradually, Fold stiffly 
beaten whites lightly into the mixture and pour into a 
greased, deep baking tin (preferably with loose bottom). 
Bake in oven at low heat for about 1 hour, sprinkle with 
sugar or cover with lemon icing. (This cake tastes much 
better if it is a few days old). 





CHEESE FONDUE 


Method: The Fondue is cooked in a fireproof earthenware 
casserole, but a deep enamelled casserole will do very 
well (it must have a thick bottom). 

Rub casserole with garlic and add grated mixed cheese, 
put over low heat in a chafing dish and stir constantly with 
a fork until cheese has melted into a very smooth paste. 
Then add the wine gradually with salt and pepper and stir 
constantly until it comes to the boil. The Fondue is then 
ready for serving. Some more wine should be added later, 
as it tends to become thick. 


Fondue is consumed in a spirit of true democratic “collectiv- 
ism". The casserole, still in the chafing dish over a weak 
flame, is placed in the centre of the teble. Each member 
of the party spears a chunk of bread on a fork and dips it 
in the hot, molten cheese. 


Dry white wine and Kirsch in small quantities are served 
as accompanying drinks. Soft drinks are absolutely ex- 
cluded. 





CHOPPED VEAL 


Method: Prepare veal and dice into /%” cubes. Sprinkle 
with flour. Chop or grate onion, and add to very hot 
fat or oil in frying pan; when light brown, add veal and 
fry well over high heat. Add vinegar and seasonings and 
flavour with Marmite if desired. The flavour of this dish 
can be greatly improved if, just before serving, a dash of 
white wine is stirred in quickly. Serve immediately with 
“Roesti”. 





ROESTI 


Method: Boil potatoes in jackets, cool, skin and slice 
thinly (use grater preferably). Heat fat in large frying 
pan and add sliced potatoes and salt. Turn potatoes 
carefully (do not hash them up) to mix thoroughly with the 
fat. Then push potatoes together into centre of pan and 
add small flakes of fat (about 1 oz.) into the pan all round 
the “cake” of potatoes. 


Do not stir any more, but, to prevent burning, lift the pan 
off stove and, with circular movements, rotate the “cake” 
round and round the pan at short intervals. When it has 
a golden crust, slip it onto a flat dish, cover with the pan, 
invert it back into the pan and fry the other side, adding 
additional flakes of fat. (If onion is used, chop finely and 
add to the fat before the potatoes). 
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LADY LE ROUGETEL 
(c/o. Office of the High Commissioner) 


701 BAKEWELL TART 
2 ozs. Butter Method: Cream butter and sugar well, stir in the egg, 
2 ozs. Castor Sugar add the almonds and a few drops of essence and beat 
1 Egg well. Line a flat dish with the pastry, place a good layer 
2 ozs. Ground Almonds of raspberry or any other jam on the bottom and spread 
Almond Essence the mixture lightly over it. Bake in quick oven for 1% hour. 
Y2 |b. Short Crust Pastry Serve hot or cold. 


Raspberry Jam Note: For pastry, see Recipes 163, 723 or 734. 








702 BUBBLE AND SQUEAK 
Good Dripping Method: Melt a little dripping in a frying pan. Put in 
Roast or boiled Beef thinly-sliced meat; fry quickly until lightly browned on both 
Shredded Onion sides. Remove and keep hot. Put in onion, fry until brown, 
Mashed Potatoes add cold potatoes and cold vegetables. Season to taste. 
Cooked Vegetables Stir until thoroughly hot, add a little vinegar if liked. Turn 
Salt and Pepper on to a hot dish. Place meat on top. 1 Ib. meat serves 
Vinegar (optional) 3 or 4 persons. 
703 HOME-MADE GINGER BEER 
2 Lemons Method: Remove rinds of lemons as thinly as possible. 
1 oz. Whole Ginger (root) Strip off every particle of white pith and cut lemons into 
1% lbs. Sugar thin slices, removing pips. Put sliced lemons and rinds 
Y, oz. Cream of Tartar into an earthenware bowl with bruised or crushed ginger, 
5 quarts Boiling Water Sugar and cream of tartar and pour in the water. Allow 


1 good tablespoon Brewer's Yeast to stand in a warm place until milk-warm (i.e, warmth of 
fresh cow’s milk). 


Then stir in yeast and let bow! remain in a warm place for 
24 hours. Skim off yeast from top, strain ginger beer 
carefully from sediment, bottle, and tie down corks securely. 
Ready for use in two days. 





7104 YORKSHIRE PUDDING 
1 tea-cup Flour Method: Beat all ingredients well together. Grease fire- 
1 tea-cup Milk or Water proof dish and leave just enough hot fat to cover base. 
2 Eggs Place batter in dish. Bake in hot oven for about 1% hour. 
Salt and Pepper Can also be made in patty pans for individual servings. 
Fat 


Thelma Robertson. 
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This section is presented to you through the courtesy of some of Johannes- 
burg’s best-known cookery teachers. Their interest and co-operation have 
made this outstanding addition to our book possible. Tucked away through- 
out the book are further gems contributed by them. They are well worth 
searching for; refer to Index. 
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Roast 


witha dazzling. 
lifference 


Turn your roast lamb, 
chicken or turkey ino 
a mealtime spectacu- 
lar with KOO—the 
Gold Medal winner 
that cooks with con- 
fidence. Heating 
brings out the peak 
of delicate peach 
flavour while KOO 
peaches stay firm in 
shape, sunny in 
colour. 


Piping hot 


Gourmet Roast with KOO Spiced Peaches 


Roast joint or poultry 


1 large can KOO Cling Peaches (Halves) 


Ss orange, sliced 
14 cup white vinegar 


1 teaspoon ground cloves 


1 stick cinnamon 
10 allspice 


Drain peaches and set ‘4 


a wa go FF 


a 


cup sugar 


Whole cloves 


cup syrup aside 

Prepare and roast meat in the usual way, basting with remaining 
syrup during last quarter hour of baking 

Mix % cup peach syrup with vinegar, sugar and ground cloves. 
Add cinnamon, peaches and orange slices, as well as allspice 
tied in a muslin bag. Bring to the boil Remove lid and simmer 
for 5 minutes Remove bag of allspice, stud peaches with whole 
cloves and serve hot with roast meat 


. . aglow with flavour! 


A range of 101 canned fruits, vegetables. je jams, fruit juices 


and condiments — the 


housewife's choice in 70 countries. 
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3 ozs. Butter 
2 tablespoons Sugar 
1% cups Flour 
Pinch of Salt 
1 Egg Yolk 
Apricot Jam 


ALMOND FILLING: 


Ya cup Castor Sugar 
cup Icing Sugar 
: ozs. Ground Almonds 
1 Egg and 1 Egg White 
VY, teaspoon Almond Essence 
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Ingredients as for Fritter Rings 
Vanilla Custard 
or 
Whipped Cream 
or 
Desired Filling 
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4 ozs. Butter 
34, cup Water 
¥%, cup Milk 
Y2 oz. Sugar 
Pinch of Salt 
Juice of 1 Lemon 
10 ozs. Flour 
4 to 5 Egg Yolks 
6 to 7 whole Eggs 
Oil 


Cinnamon and Sugar 
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ALMOND SLICES 


Method: Cream butter and sugar well, then add all in-. 
gredients and knead thoroughly, adding a little cold water 
if necessary. Roll out into 2 strips and place on buttered 
pan. Pinch up edges to raise a border, spread thinly with 
apricot jam and place filling on top. Sprinkle with chopped 
almonds and bake. Cut into slices while still hot, but allow 
to cool in pan. 


Method: Mix dry ingredients, add egg and white and 
essence and mix well together. 


Temperature: 400°. Time: 20-30 minutes. 
Ray Sacher. 





CUSTARD PUFFS 


Method: Make the batter exactly the same as for Fritter 
Rings. (See Recipe No. 707). 
1 


Instead of shaping into rings pipe small, round balls (as for 
small eclairs). When drained and cold, cut a slit in each 
and fill with desired filling. Dredge with cinnamon ‘and 
sugar, or ice with vanilla flavoured water icing. If using 
a chocolate flavoured custard filling, ice with a_ thin 
chocolate icing. (See “Icings and Fillings’). 


Gloria Rootshtain. 





FRITTER RINGS 


Method: Boil together the butter, water, milk, sugar, salt 
and lemon juice. Add the flour all at once, stirring con- 
stantly over heat until mixture leaves the sides of the pan. 
Remove from stove and add yolks and whole eggs, one 
by one, mixing well after each addition. 


Pipe fairly high rings (about 14” high and about 2” dia- 
meter) through a large “star” tube on to a sheet of 
greased greaseproof paper, which must not be bigger than 
the diameter of the frying pan. 


Heat oil (but not too hot), in a deep frying pan. Oil should 
be at least 3” deep. Lift the paper containing the rings 
and invert it carefully over the top of the pan of oil. 
The rings will drop into the oil and the paper will come 
off by itself. 


The rings must be turned several times while frying (do 
about 6 or 8 at a time according to size of pan). They 
will be ready if crisp when touched with a fork. Drain 
and cool. When cold, dredge with cinnamon and sugar, 
or ice with vanilla flavoured Water Icing (see “Icings and 
Fillings’). Can be used as delicacies for a tea-party, or 
as a dessert. 


Gloria Rootshtain. 
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PARISIAN CIGARETTES 


6 ozs. Butter Method: Cream butter and icing sugar until frothy. Beat 
4 ozs. Icing Sugar egg whites and granulated sugar lightly. Combine both 
6 to 7 Egg Whites mixtures with the flour and then add the cream. 

a ot ore tia Pipe this mixture, with a plain tube, on to greased baking 
Y> cup thick Sweet Cream sheets in very small “blobs” (about 34” diameter). Place 


them far apart, as they spread out into large, very thin 
rounds. Bake in a hot oven. 


While still hot, roll each quickly round the handle of a 
wooden spoon or a smooth thin stick and slip off carefully. 
When quite cold pipe a rum-flavoured chocolate filling into 
each. (See “‘Icings and Fillings"). Alternatively, pipe in 
freshly whipped cream just before using. 


Temperature: 400°, Time: Until lightly brown. 
Gloria Rootshtain. 








709 PECAN PUFFS 
by Ib. Butter Method: Cream butter and sugar. Add the other in- 
tablespoons Sugar gredients. Roll into small balls and bake at 350° for 40 
i cup Flour minutes on greased pan or until pale golden brown. While 
Pinch of Salt warm, place a few at a time in a paper bag containing a 
1 teaspoon Vanilla little icing sugar. Shake gently to coat. Repeat when cold. 
1 cup chopped Pecan Nuts 
(or Walnuts) Betty Etkind. 
710 ST. JOSEPH PUFFS 
4 Ib, Butter Method: Melt butter with water and salt, Remove from 
cup Water stove, stir in flour. Add well-beaten eggs one by one, and 
% teaspoon Salt then rinds. Drop by teaspoonsful on to a greased baking 
cup Flour sheet. Bake at 400° for 10 minutes. Reduce heat to 
4 Eggs 350° and bake another 15 minutes. Fill puffs, and dust 
1. teaspoon Lemon Rind with icing sugar. 
1 teaspoon Orange Rind 
Icing Sugar 
FILLING: Method: Soak sultanas in maraschino for about 1 hour. 
1 tablespoon Sultanas Add 3 tablespoons mixed chopped glacé fruits, sugar and 
2 tablespoons Maraschino chocolate. Combine all well together with the cream 
Glacé Fruits cheese. } 
Y_ cup Sugar Betty Etkind. 


2 tablespoons grated Chocolate 
1 Ib. Cream Cheese 





711 SWISS TARTLETS 
8 ozs. Butter Method: Cream butter and sugar well and add the flour 
Y2 cup Castor Sugar and essence. Put through a forcing bag and pipe into 
2 cups Flour paper cups placed in patty tins, leaving a slight hollow 
1 teaspoon Vanilla in the centre of each. Bake until lightly golden. Allow 
Icing Sugar to cool, then sift icing sugar over each one and place 
Strawberry Jam a little jam in the centre hollow. 


Temperature: 350°. Time: 20 minutes. 


Ray Sacher. 
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1 
2 cups Sour Milk (or Yoghurt) 
1 cup Grapenuts 

1 Egg 

4 teaspoons Baking Powder 


V2 teaspoon Salt 
3% cups Flour 
1 cup Sugar (only if for 
sweet bread) 
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3/4, packet crushed Coffee Rusks 
WY, cup Sugar 

1. teaspoon Cinnamon 

2 ozs. melted Butter 


FILLING: 


2 dessertspoons Gelatine 
Y2 cup cold Water 
3 Egg Yolks 
VY. cup Sugar 
Y_ cup hot Water 
1 Ib. Cream Cheese 
Grated rind of 1 Lemon 
1 dessertspoon Lemon Juice 
3 or 4 Egg Whites 
1 cup Sweet Cream 


714 


Y, |b. Butter 

cup Castor Sugar 
Eggs 

teaspoon Vanilla 
cups Flour 


Qe-N~*A=— 


teaspoons Baking Powder 


FILLING: 


1 slab unsweetened Chocolate 
(61/2 ozs.) 

Y, |b. Butter 

2 cups Icing Sugar 

2 Egg Yolks 

1 tablespoon hot Water 


teaspoon Bicarbonate of Soda 


cup Milk and hot Water mixed 
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GRAPENUTS BREAD 


Method: Mix sour milk and grapenuts; allow to stand 10 
minutes. Break in egg, add baking powder, soda, salt and 
flour (sugar optional). Mix with wooden spoon, then knead 
with hand lightly, but not into a dough (mixture must be 
moist and sticky), Put into greased and floured loaf tin. 
Leave to rise on top of stove about 15 minutes, then bake. 
Temperature: 325°- 350°. Time: 45-60 minutes. 


Jeanette Cohen. 





REFRIGERATOR CHEESE CAKE 


Method: Mix all ingredients together; press into bottom 
and sides of cake tin or oven-ware dish (leaving a little 
aside). Bake in hot oven 10 minutes till lightly browned. 
Cool. 


Method: Soak gelatine in cold water for 5 minutes. Com- 
bine beaten yolks, sugar and hot water in double boiler 5 
minutes, stirring constantly. Add gelatine and mix till dis- 
solved. Cool slightly. Combine with cheese, Add rind and 
juice; fold in beaten whites and whipped cream. Pour 
into shell; cover with remaining crumbs. Leave in fridge 
till set. 


Note: Agar can replace gelatine (See ‘Useful Cooking 
Terms’’). 


Jeanette Cohen. 





DOBOSCH TORTE 


Method: Cream butter and sugar. Add egg yolks and 
vanilla. Add flour and liquid alternately, Fold in: stiffly 
beaten whites and lastly the baking powder. Grease sand- 
wich tins well with butter and place dough in thin layers 
in each tin. (Makes six layers). Bake each layer for 10 
minutes at 375°. When the layers are baked, put them 
aside to cool and make the filling. 


Method: Melt chocolate over hot water. Cream butter 
and sifted icing sugar. Add beaten yolks, mixing well, Add 
hot water and melted chocolate and beat until mixture 
reaches a creamy consistency. Now put aside one layer 
of cake and sandwich the remaining layers alternately 
with the chocolate filling. 


Make a caramel topping by melting 3 tablespoons of 
castor sugar in a small frying pan. When golden in colour 
pour quickly over the remaining layer of cake. Spread the 
caramel with a palette knife dipped in cold water and mark 
the top into wedges, so as to make it easier for cutting. 


Place the caramel-covered layer on top of the cake 
and cover the sides of the whole cake with 
chocolate mixture. Decorate the top with a few piped 
rosettes of the chocolate mixture. 


Rhona Wahthaus. 
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715 
MERINGUE ROUNDS: 


~—-—N OND 


Egg Whites 

level tablespoons Sugar 
tablespoons Ground Almonds 
teaspoon Cocoa 

x 6 oz. slab Dark Chocolate 
pat of Butter 


CHOCOLATE ROUNDS: 


4 
2 


Eggs, 6 ozs. Sugar 
teaspoons Cocoa, 6 ozs. Flour 


FILLING AND TOPPING: 


2 


NNO 


pints Cream 

level tablespoons Sugar 
tablespoons Ground Almonds 
teaspoons Vanilla Essence 
Chocolate Vermicelli 

Glacé Cherries (optional) 
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3 
2 


cups sifted Flour 
tablespoons Cinnamon 


34 |b. Butter 


2 
2 


cups Sugar 
Eggs 


FILLING AND TOPPING: 


pint Sweet Cream 

tablespoon Cocoa 

small slab bitter Chocolate 
(about 1 oz.) 

small Flaky Bars (5c size) 

Cherries and Nuts 


BLACK FOREST CAKE 


Method: Make Meringue Rounds the day before, Use flat 
round bases of 81” spring tins. Beat egg whites in mix- 
master together with sugar until peaks form. Add ground 
almonds and cocoa and stir in. Mix well and spread thin 
layers of this mixture on buttered and floured bases with 
a knife. (Makes about 4-5 layers). Bake at 325° for 
5 minutes, 300° for 10 minutes, and with oven switched off 
for 20 minutes. Remove from tin while hot and cool com- 
pletely. Melt chocolate and butter in top of a double- 
boiler and using a pastry brush, paint a thick layer of 
this mixture over each round. Keep chocolate mixture 
in double-boiler while working. 


Method: Beat eggs and sugar until thick and creamy, add 
cocoa and flour and mix well with spoon. Spread mixture 
very thinly with a knife on the same flat 81,” buttered 
and floured bases (makes 6-7 layers). Bake at 325° for 7-10 
minutes until set. Remove quickly while hot and allow to 
cool. 


Method for completion of cake: Beat cream with sugar 
until fairly thick, then stir in ground almonds and vanilla 
essence and mix well. Place cream in between chocolate 
and meringue rounds, alternating them, starting and finishing 
with chocolate rounds. When complete place remaining 
cream around sides of cake and on top, and sprinkle with 
chocolate vermicelli, Cut up glacé cherries can be added 
to cream if desired. 


Lotte Caro. 





CHOCOLATE CREAM TORTE 


Method: Sift flour with cinnamon. Cream butter with sugar 
until light and fluffy. Add eggs and continue beating. Still 
beating, add the flour mixture, a little at a time, until smooth. 
Grease two or three 9” sandwich tins, line the bottoms 
with waxed paper and grease again. 


Spread some of the dough in a very thin layer in each 
pan. Bake approximately 10 minutes or until golden brown 
at 375°. When done, remove carefully to a wire rack and 
continue in this manner until all the dough is used. This 
makes approximately 10 layers. These can be made a 
few days ahead and kept in a tin. 


Method: About 1 hour before serving whip the cream. 
Place 1 layer of cake on a large flat plate and cover it 
with some whipped cream. Continue building layers of cake 
and cream until you have only one layer left. Place this 
one layer on top of the torte. 


Into the left-over whipped cream fold the cocoa and grated 
bitter chocolate. Heap over top of torte. Cover with the 
crumbled chocolate flaky bars and decorate round the edge 
with cherries and nuts. Refrigerate before serving and it 


_ will be easy to cut. 


Note: You will not have to worry about left-overs with this 
cake! 


Rhona Wahlhaus. 
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Y, |b. unblanched Almonds, Pecans 
or Walnuts 
Y2 pint Milk 
4 ozs. Butter 
%/, cup Icing Sugar 
2 Egg Yolks 
Yo teaspoon Rum Essence 
1 Ib, Boudoir Biscuits (4 packets) 
Y2 pint Sweet Cream 
Glacé Cherries 
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1 cup Egg Whites (8) 

Y, teaspoon Cream of Tartar 
Yo cup Sugar 
2%, cups Flour 

1 cup Sugar 

3 teaspoons Baking Powder 

Pinch of Salt 

Y, cup Oil 

5 Egg Yolks 

3%, cup Water 

3 teaspoons Rum Essence 


FROSTING: 


4 ozs. Butter 
14 teaspoons Rum Essence 
1 packet Icing Sugar 
Y/,; cup Cream or Milk 
Y, cup Raisins 
Red Colouring 
Bunches of Stalk Raisins 
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3 Grapefruit 
1% cups Orange Juice 
Y_ cup Lemon Juice 


Sugar 
2 beaten Egg Whites 
Cherries 
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RUM GATEAU CONTINENTAL 


Method: Grease a spring-form cake tin. Grate nuts finely. 
Boil 1/4 pint of milk. Keep the rest. Pour boiling milk over 
nuts and leave for a few minutes. Cream butter and sugar 
until soft and fluffy. Stir in nut mixture and beaten egg 
yolks. Pour remainder of milk into shallow dish and flavour 
with few drops rum essence. 


Dip biscuits, one at a time, for a second or two, in milk 
and rum mixture, then line base of tin, Cover with layer 
of creamed nut mixture and continue in layers until mixture 
is finished, ending off with a layer of biscuits. Chill for 
two hours. 


Turn out of pan and arrange on cake board or plate. Spread 
top and sides with cream. Press halved biscuits, cut edges 
down, around sides and decorate top with cream, glacé 
cherries and nuts. Tie a ribbon around the gateau. 


Rhona Wahlhaus. 





RUM AND RAISIN CHIFFON CAKE 


Method: Beat whites and cream of tartar until very stiff, 
then gradually add the 1% cup sugar, Meanwhile sift dry 
ingredients together, make a well in the centre and add 
oil, yolks, water and essence. Mix from the centre, 
gradually taking in the side dry ingredients until thoroughly 
blended. Pour this mixture over the entire surface of the 
whites, cut in with a spatula and combine well. 


Pour into chiffon tube tin, ungreased, and bake at 325° for 
55 minutes. Then increase temperature to 350° for a 
further 10-15 minutes. When baked, invert and allow to 
cool. When completely cold remove from tin and frost. 


Method: Cream together butter and rum essence. Gradually 
add icing sugar alternately with approximately % cup 
cream or milk to make a soft-spreading consistency, Fold 
in chopped raisins and 1 drop of red colouring to make a 
soft, pink shade. Swirl on to cake and decorate with 
bunches of stalk raisins. 

Ray Sacher. 





GRAPEFRUIT SHERBET (A Novel Appetiser) 


Method: Halve grapefruit with serrated edges. Squeeze 
out juice. Scrape out and discard rough pith, mix all 
three juices, sugar to taste and egg whites. 


Place in freezing compartment of fridge. When at “mushy” 
stage, place in bowl and beat well. Return to freezer to 
set firmly. Just before serving put into Grapefruit Shells. 


Top with a cherry. Serve immediately. 
Lucy Friedlander. 
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720 GLORIA’S PICKLED HERRINGS 
6 very firm Herrings Method: Remove heads from herrings and soak overnight, 
4 large Onions or 18-24 hours, according to preference. Then wash thor- 


oughly and dry well. With fish cutters, remove tails and 
fins. Slice onions thinly. 


PICKLING MIXTURE: Method: Mix together ingredients of pickling mixture, add 
1 bottle White Vinegar, onions and allow to stand overnight. 

8% strength Next day, remove onions and arrange alternate layers of 
1% cups Sugar sliced herrings and onions in a jar or deep dish with a lid. 
3 whole cloves Garlic Pour pickling mixture over. Allow to stand 2 or 3 days 
4 Bayleaves before using. 
8 Peppercorns Note: Do not add the herring roes and do not dilute the 

vinegar. 


Gloria Rootshtain. 








721 CREAMED SALMON MUSHROOM BOATS 
1 oval Kitke OR Method: Slice Kitke (or rolls) in half lengthwise. Hollow 
1 dozen round Cocktail Rolls out the soft part of the bread. Heat butter in pan and 
2 ozs. Butter; 1 diced Onion fry diced onion until golden. Add the drained, flaked 
1. tin Salmon salmon, salt, pepper and soup. Cook until thoroughly 

Yz2 teaspoon Salt; dash Pepper heated. Then add the cream. Reheat, but do not boil. 
i} i! tin Cream of Mushroom Soup Fill the bread boats with the salmon mixture and cover 
} Y% pint Cream thickly with the grated cheese. Dust with paprika and 


Yo Ib. Cheddar Cheese, grated 


Paprika; Stuffed Olives place a few stuffed olives on top. Place in a 400° oven 


for 10-15 minutes. Serve sizzling hot. 
Rhona Wahlhaus. 








f 722 TUNA AND MUSHROOM CASSEROLE 
4 
vi 4 tablespoons Butter Method: Melt butter in top of double boiler. Blend in 
Ht 4 tablespoons Flour flour and pepper, add milk gradually, and cook until thick- 
VY, teaspoon Pepper ened. Combine 3% of the potato chips, crushed, with the 
22 cups Milk flaked fish, mushrooms and sauce. Pour into greased 
1 large packet Potato Chips casserole and cover with remaining crushed potato crisps. 
i, 2 x7 oz. cans Tuna Fish Bake in moderate oven (350°) for 30 minutes. 
; 3/4, cup sliced Mushrooms 
, Rica Woolf. 
i 
| ; 723 SAVOURY CHEESE PIE 
t PASTRY SHELL: Method: Rub butter and flour till almost like mealie meal, 


1 cup Flour but some lumps can remain. Add yolk; knead lightly into 


fairly stiff dough; roll from centre outwards. Line un- 


eee 


1 
i iA sere OR greased deep ovenproof dish. 
tt 2 dessertspoons Water 
) FILLING: Method: Beat eggs, add milk, then other ingredients. Add 
7) 2 or3 Eggs asparagus and/or anchovies cut up. Pour into unbaked 
| Y> cup Milk pie shell, sprinkle poppy seed over top. Bake at 425° 
4} ." Ib. Cheddar Cheese OR ee one be served with creamed spinach (see 
| Sweet Milk Cheese ecipe No. 768). 
it ‘ selon A mee Alternative: Make small tartlets in patty-pans and serve 

Asparagus or Anchovies as a savoury for tea. 


Poppy Seed 
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HOME-MADE EGG PASTA: 


4 cups Flour 
1 teaspoon Salt 

3 Eggs 

5 tablespoons Cold Water 


FILLING: 


tablespoons Oil 

cloves Garlic; 2 Onions 

Ib. Fish (kingklip or hake) 

cup chopped Parsley 

Ib. tin Tomatoes 

Ib, tin Tomato Puree 
teaspoon Salt; dash Pepper 
Bay Leaves 

Y, teasp. Thyme; 1%, teasp. Sage 


N=] e—-NwW 


CHEESE SAUCE: 


Y, |b. Butter 

¥Y cup Flour 

1% pints hot Milk 

Y2 |b. sharp Cheddar Cheese 
1 Onion; 2 Egg Yolks 


TO ASSEMBLE CANNELONI: 


Filled Pasta 

Cheese Sauce 

Tomato Sauce 

Little grated Cheddar Cheese 
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CANNELONI 


Canneloni is a wonderful dish which takes a little longer 
time in preparation but the results are more than worth the 
effort. The authentic Canneloni is made with a meat filling, 
but | have substituted a delicious fish filling to blend with 
the cheese sauce. Non-Jewish persons may use a meat 
filling if they desire, substituting 1 Ib. of minced beef in 
place of the fish. 


Method: Combine flour and salt in a bowl. Make a well 
in the centre and add beaten eggs. Stir well with a fork. 
Add water, a little at a time, until the dough is soft enough 
to form into a ball. Sprinkle a large pastry board with 
flour and knead the dough for approximately 10 minutes 
until it is soft and elastic. Roll the dough out thinly, and 
cut into 3” x 4” rectangles. Allow them to dry out for 
1 hour. 


Have a pot of boiling salt water ready and drop the 
rectangles of dough into the boiling salt water, a few at a 
time, and boil for 5 minutes. Remove dough with a slotted 
spoon and dip into a bowl of cold water for a second. 
Drain and spread on a clean cloth to dry, 


Method: Heat oil in a heavy casserole. Sauté minced garlic 
and diced onions until golden, Add minced fish and fry for a 
few minutes. Then add parsley, diced tomatoes together with 
the juice, tomato puree, salt, pepper, bay leaves, thyme 
sage. Cover and simmer over a low heat for 20 minutes. 
Remove from stove and cool. While the fish is simmering 
prepare the cheese sauce. 


Method: Melt the butter over low heat. Stir in the flour 
gradually. Add the hot milk slowly, stirring all the time, 
until the sauce thickens. Add the grated cheese and 
minced onion. When the sauce is thick, remove it from the 
heat and add the beaten egg yolks. Allow to cool. 


Method: First butter a large oblong ovenproof dish. Place 
a spoonful of the fish filling in the centre of each rectangle 
of dough, and roll them up. 


Lay the filled pasta in a row in the dish and cover with 
a thick layer of the cheese sauce. Carefully dribble a 
thin stream of tomato sauce from a spoon over the cheese 
sauce. Then place another layer of the filled pasta over 
and cover with the rest of the cheese sauce. Again 
dribble a thin stream of the tomato sauce over and sprinkle 
with a little grated cheddar cheese. Place in a 350° oven 
and bake for 20 minutes until the cheese is sizzling. If 
desired the canneloni may be baked in individual pottery 
bowls. 

Rhona Wahlhaus. 
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TAGLIATELLE (Step 1): 


3% cups Flour 
11% teaspoons Salt 
2 Eggs 
1 cup pureed Spinach 
Salt 


TOMATO SAUCE (Step 2): 


1 large chopped Onion 
2 to 3 cloves Garlic 
6 sprigs Parsley; 1%, cup Oil 
3% cups peeled Tomatoes 
1 small can Tomato Paste 
2 Bay Leaves; 1 teaspoon Salt 
Yo cup Water; 1% teaspoon Pepper 
1 Ib. minced Beef 


BECHAMEL SAUCE (Step 3): 


finely chopped Onion 
tablespoons Vegetable Fat 
tablespoons Flour 

Salt 

cups Chicken Broth 

Egg Yolks 
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BLINTZE CREPES: 
3 Eggs 
Y_ cup Flour 
Little Salt 
Good half cup Milk 
2 tablespoons Oil 


HADDOCK FILLING: 


3/, Ib. Filleted Haddock 
Nut of Butter 
Little Pepper 
1. grated Onion 
¥; pint Sweet Cream 
3 tablespoons grated Cheese 
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LASAGNE (Serves 6) 


Method: Place flour and salt on board. Place in “well” 
in the centre, the eggs and spinach. Form into dough. 
Knead about 10 minutes. Roll into ball; allow to stand 
Yo hour. Roll out dough as thinly as possible. Cut into 
pieces 2” x 6”. Cook few at a time in pot of boiling 
salted water for 5 minutes. Drain with slotted spoon, and 
turn onto a table cloth. 


Method: Place in pan all ingredients except minced beef. 
Mix well. Toss in minced beef. Cover and simmer 45 
minutes, stirring occasionally. 


Method: Cook onion in vegetable fat. Add flour and dash 
of salt. Stir in slowly the chicken broth, cooking over low 
heat till sauce is thick. Add slightly beaten yolks; cook 10 
minutes more. 


In large greased baking dish place alternate layers 1, 2, 3 
until all ingredients are used up ending with step 3. 
Bake 20 minutes at about 325°. 


Variation: Omit meat. Make step 3 with butter, flour, milk 
and %, cup Parmesan Cheese. Before serving, sprinkle 
cheese over Lasagne and broil for few minutes till surface 
is bubbly gold. 

Betty Etkind. 





CREAMED HADDOCK BLINTZES 


Method: Blend eggs, flour and salt until smooth. Add 
milk gradually, then oil. Heat stove. Butter 9” pan; place 
on stove until hot; pour batter thinly into pan. Cook very 
lightly both sides. Makes 12 to 14 crepes (blintzes). (See 
useful hint at foot of Recipe 349). 


Method: Soak haddock in hot water for 2 hours. Drain. 
Simmer in frying pan haddock, butter, onion, pepper and 
cream until haddock is soft and all liquid absorbed. Re- 
move from stove, add cheese. Cool. Place mixture in 
centre of each crepe, fold into an envelope, fry in butter 
until light brown on both sides. 

Ray Jacobson. 
Variation: Instead of frying the blintzes place in an 
oven-proof dish. Pour over some white sauce (see Recipe 
No. 435 with grated cheese added). Sprinkle grated cheese 
over the blintzes. Bake in moderate oven till brown and 
crisp. 


Gertrude Kark. 
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large Red Pepper 

teaspoon scraped root Ginger 
large Onion 

Pineapple 

to 5 stalks Table Celery 
tablespoons Oil (approximately) 
teaspoons Cornflour 
tablespoons Sugar 

teaspoons Soya Sauce 

Pinch of Salt 

tablespoons Brown Vinegar 
cup Water 

Ib. plain Cashew Nuts 


BATTER: 


1 
1 
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cup Flour 

Pinch Bicarbonate of Soda 
teasp. Oil; 2 beaten Eggs 
teaspoon Vinegar 

Pinch of Salt 


FISHBALLS: 


1% 


1 


% 
1 


Ibs. (nett.) filleted and skinned 
Silver Fish 

Egg, pinch of Salt 

cup roasted Almonds 

teaspoon Cornflour 

Oil 


SAUCE: 


N= =D 


tablespoons Soya Sauce 
tablespoon Oil from pan 
tablespoon Brandy 
teaspoons 

Spring Onions 
Chinese Parsley 
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CHINESE SWEET AND SOUR KINGKLIP 


Method: Boil Kingklip for 20 minutes. 
large dice. 


Cut ends off cucumbers, rub and discard ends. Peel only 
partly, leaving strips of skin on and cut slantwise in 
fairly thin irregular chunks Cut green and red peppers 
into thin strips about 2” long, omitting white pips and pith 
and shred the root ginger very finely. Dice onion, dice 
pineapple without the core and cut up celery in about 1/.” 
pieces. 


Heat oil in a pot with a thick base, Place all these veget- 
ables into hot oil, keep turning quickly with stove on 
medium just to glaze, approximately 5 minutes. 


Now, in a dish off the stove mix cornflour with sugar, 
soya sauce, salt, brown vinegar and water. Taste must 
be sweet and sour. Sauce must be a little thinner than 
pancake dough. If too thick add a little water, if too 
thin add a little cornflour which has first been mixed with 
water, Pour sauce over the vegetables and stir. Leave 
to stand uncovered for a few hours. 


Before serving warm up well, stirring all the time. Add 
the Kingklip, stir for a few seconds and place on a hot 
serving dish. Fry cashew nuts in a little oil until crisp 
and golden brown and only add these to this fish after 
dishing up. 

Note 1: Cold, cooked Kingklip can be placed in a thick 
batter (see recipe below) and fried in deep hot oil until 
crisp and golden brown, kept warm and added to the dish 
together with the nuts just before serving, instead of the 
boiled fish. 


Note 2: Cold cooked duck or chicken may be used in 
the same way, instead of Kingklip. 


Cool and cut into 


Method: Place flour in bowl, make well in centre, add 
bicarbonate of soda, oil, eggs, vinegar and salt. Stir well, 
then gradually add water to make a thick batter. 


Lotte Caro. 


CHINESE FISH BALLS 


Method: Mince fish 3 times. Add egg, salt, cornflour and 
whole roasted almonds (or substitute whole salted peanuts 
for the almonds). Mix well and roll into little balls. Fry 
in deep, hot oil until golden brown. Serve immediately 
with the following sauce: 


Method: Mix well, off the stove, the Soya Sauce, oil, 
brandy and sugar. Add chopped spring onions and | 
Chinese parsley. Pour over fish and serve immediately | 
with Chinese rice (see Recipe No. 765), 


Lotte Caro. 
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Ibs. Kingklip or Stockfish, 
filleted and skinned 

ozs. Butter 

heaped tablespoons Flour 

tin Asparagus 

Milk 

Salt and Pepper 

1 cup grated Cheddar Cheese 
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1 nut Butter 

1 small grated Onion 

¥Y2 tin Button Mushrooms 

Y% pint Sweet Cream 

1. teaspoon Cornflour or Flour 
1 cup grated Cheese 

3 very large Gem Squashes 
2 medium filleted Soles 


Seasoning 
731 
12 fillets of Sole 
Flour 


6 tablespoons Butter 

2 Ibs. Tomatoes 

3 Onions 

1 tablespoon Curry Powder 
Pepper and Salt 

Y, cup Sweet Cream 
Chopped Parsley 
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4 Soles 

i Seasoned Flour 

3 ozs. Butter 

2 tablespoons Oil 
Onion 

1 cup dry White Wine 

Y Ib. Mushrooms 
Flour; Salt; Pepper 

Y, pint Sweet Cream 
Parsley 
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Sars 
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ASPARAGUS FISH AU GRATIN 


Method: Melt butter in a pan and gradually stir in the 
flour. Add the liquid from the asparagus and enough milk 
to make 1 pint. Stir over medium heat until it thickens. 


Remove from stove, add seasoning and the asparagus, 
mash with a fork and blend well. Pour over the skinned 
and filleted fish in a buttered ovenproof dish, sprinkle with 
cheese and place in oven at 375° for-20-30 minutes. 


Ray Sacher. 





SOLE BONNE FEMME IN GEM SQUASH 


Method: Place butter, onion, sliced mushrooms and 2 
tablespoons mushroom liquid in pan; simmer slowly for 10 
minutes. Add cream; season to taste; simmer again for 
two minutes. Thicken with flour. Remove from stove; 
add '/ cup cheese. 


Halve squashes, remove seeds, leaving 1/4” thick squash 
in shells. Fill each with 11% fillets, seasoning to taste, 
and prepared sauce. Sprinkle with remaining cheese. 


Place filled shells in baking pan, with boiling water reach- 
ing half way up shells. Place in 425° oven; cook 15 
minutes from time water commences to bubble. Switch 
off oven, switch on griller, leave until tops are light brown. 
Serve hot. 

Ray Jacobson. 





SOLE AU CURRY 


Method: Dip fillets in flour; fry in butter and arrange on 
platter. 


Cook peeled and sliced tomatoes and chopped onions in 
a heavy pot for 1 hour, adding the curry powder and 
salt and pepper to taste. Combine cream with sauce, 
pour over fish and sprinkle with parsley. 


Jeanette Cohen. 





SOLE A FERMI 


Method: Fillet soles; fold them ends to middie. Dip in 
seasoned flour; fry in butter and oil for 5 minutes. Remove 
fish; fry minced onion in pan until soft. Add wine. Simmer 
about 10 minutes. Add sliced mushrooms, salt, pepper 
and a little flour mixed to smooth paste with water, to 
thicken sauce. Add cream. Put soles in baking dish; cover 
with sauce. Heat in 350° oven for 15 minutes. Garnish 
with parsley. 

Jeanette Cohen. 
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4 Soles 
A little Butter 


SAUCE: 


2 ozs. Butter 

2 tablespoons Flour 

1 tablespoon Mustard 

3/4, cup Water 

1 teaspoon Vinegar 
Salt 
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4 ozs. Butter 
1 cup Flour 
Y2 cup thick Sour Cream 
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22 Ibs. skinned filleted Fish 
1 grated Onion 
1 oz. Butter 
1 tin Button Mushrooms 
Y; pint Sweet Cream 
Cornflour 
Seasoning 
1 Recipe Pastry” 
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Y2 cup thick White Sauce* 
1% cups flaked cooked Fish 
1 Green Pepper 
1 small Onion 
Dash Cayenne Pepper 
Paprika, Salt and Pepper 
Y2 lb. Short Crust Pastryt 
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GRILLED SOLES WITH MUSTARD SAUCE 


Method: Butter soles lightly and grill on both sides. 


Method: Melt 1 oz. butter and stir in the flour, then add 
mustard after first blending with water until smooth. Bring 
to the boil, stirring constantly, then add vinegar and re- 
maining butter and the salt. 


Garnish fish with twist of lemon and chopped parsley and 
serve with sauce. 
Ray Sacher. 





USEFUL BASIC PASTRY 


Method: Rub butter with flour; add cream; knead into 
dough. Chill several hours; use as required. (Can be kept 
in fridge at least a week). 

Ray Jacobson. 





PASTRY FISH ROLL 


Method: Cut fish into pieces. Fry with onion and butter. 
Add 2 tablespoons mushroom liquid; simmer slowly, When 
almost soft, add cream and sliced mushrooms. Season to 
taste; simmer slowly till thoroughly cooked. Thicken with 
1 tablespoon cornflour (more if necessary). Remove from 
stove. Cool. 


Roll out pastry (using above recipe) into 2 strips (about 
16” x 9”); place on buttered baking dish or biscuit pan. 
Place cold fish in centre of each strip; fold over both 
sides, seal both ends, and place smooth side uppermost. 
Brush with egg. Bake at 425° till brown on both sides. 
Serve with Hollandaise Sauce (see Recipe 431) if required. 
Serves 15. 


“Note: For Pastry, see Recipe No. 734. 
Ray Jacobson. 





PASTRY FISH ROLL 


Method: Combine thick white sauce with fish, chopped 
green pepper, chopped onion and season to taste. (Mixture 
must not be thin and loose). Roll out pastry 14” thick, and 
spread mixture on top. Roll up as for swiss roll and cut 
into 1%” thick slices. Bake, cut sides up, on greased 
baking sheet in 400° oven for 30 minutes. Serve with 
hot buttered asparagus and a fresh salad. 


“Note 1: For White Sauce, see Recipe No. 435. 


tNote 2: For Pastry, see Recipe No. 734. 
Rica Woolf. 
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6 cups strong strained 
Chicken Stock 
Yo cup raw Rice 


NOTES 


Salt to taste 
1 Egg 
2 Egg Yolks 


VY, cup Lemon Juice 
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1 2% lb. Spring Chicken 
2 tablespoons Oil 
1% teaspoons Salt 

6 Lettuce Leaves 
Y2 lb. Mushrooms. 
1 teaspoon Soya Sauce 
1 tablespoon Cornflour 
2 Eggs 

Chinese Parsley 

OR 
Spring Onions 
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1 Ib. fresh Mushrooms 

Salt 

Pepper 

medium Onion 

oz. Butter 

tablespoons Tomato Puree 
large Potato 

Y2 to 1 cup Water 

Y2 pint thick Sweet Cream 
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AVGOLEMONO (Lemon Chicken Soup) 


Method: Bring stock to boiling point. Add rice and cook 
till soft. Add salt. Beat egg and yolks together with juice. 


Dilute with a little of the hot soup, beating all the time. 


Then add slowly to remaining soup, stirring well, and bring 
just to boiling point, but do not allow to boil. Remove from 
heat and serve. 


Note: Avgolemono Soup is a famous Greek national dish. 
Jeanette Cohen. 





CHINESE CHICKEN SOUP 


Method: Place chicken in a pot and just cover with cold 
water so as to obtain correct measurement of water. 


Remove the chicken, boil up the water, and add 1 teaspoon 
salt. Rub oil and 4 teaspoon salt on chicken. Place it in 
the boiling water, breast side down, for 10 minutes, then 
turn round on other side for another 10 minutes. Simmer 
very, very slowly (just about steaming) for 20 minutes but 
do not boil. Remove pot from stove and leave until water 
is cool. Then remove chicken. 


Skin, bone and dice chicken. Bring soup back to boil. 
Add the chicken bones and skin and simmer for 2-3 hours. 
Then strain soup and return to stove to boil, Add finely 
shredded lettuce leaves, the cut-up chicken and finely-cut 
freshly-cooked mushrooms. Simmer slowly for 30 minutes. 
Add soya sauce and cornflour, which has been mixed 
with cold water to a thin paste. 


Place well-beaten eggs in a large soup bowl, in which the 
soup is to be served. Pour the hot soup over slowly, 
beating constantly. Add some chopped up Chinese parsley 
or chopped up spring onions and serve immediately. 


Lotte Caro. 





CREAM OF MUSHROOM SOUP 


Method: Wash mushrooms well and dry and slice them. 
Sprinkle with a little salt and pepper. Dice the onion very 
small and brown in the butter in a saucepan. Add the 
mushrooms and braise for about five minutes. If necessary, 
add a little extra butter. 


The mushrooms will create water, but as they become dry, 
add Y% to 1 cup water. Add puree and potato, diced 
very small. Allow this to simmer, with lid on, over very low 
heat, until potatoes are soft. Add cream. Heat, and serve. 
Serves approximately six. 


Gloria Rootshtain. 
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to 5 Ibs. fresh Brisket 

large Onions 

large Carrots 

Salt 

Pepper 

large Cabbage 

Ib. Tomatoes 

1 x1 Ib. tin Tomato Puree 
Juice of 4 Lemons 
About 1, Ib. Syrup 

2 cups Brisket Stock 
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1 large firm Cabbage 
1 medium Onion 
2 medium Carrots 
1 x1 Ib. tin Tomato Puree 
1 Ib. Tomatoes 
Juice of 4 Lemons 
Y%, |b. Syrup (approximately) 
1 teaspoon Salt 


MEAT FILLING: 


Beat the following together very well: 


Ibs. minced Steak 
medium minced Potato 
medium minced Carrots 
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must not be 
2 tablespoons Sunflower Oil 
Y2 cup Water 
Salt and Pepper to taste 
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1 or 2 Chops (per person) 
Potato 


Onion 

Tomato 

Green Peppers 
Salt and Pepper 


medium Onion (finely chopped, 
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BRISKET AND CABBAGE 


Method: Place brisket in a large pot with one whole 
onion, 2 whole carrots and salt and pepper. Cover well 
with water and boil until meat is tender. Do not allow 
the water to boil away, but do not add any during cooking. 
Strain the stock and keep aside. 


Cut core out of cabbage, and shred finely. Place in a 
saucepan. Add the other onion and remaining 2 carrots, 
all thinly sliced. Add peeled, diced tomatoes, tomato 
puree, lemon juice, syrup, 2 cups stock and seasoning to 
taste. Boil slowly for 1 hour. Add more syrup if too 
sour, or more juice if too sweet and adjust seasoning if 
necessary. 


Place brisket in a roasting pan or casserole, pour the 
cabbage mixture over and around it, cover with lid and 
leave in a 300° oven for about 1 hour, or until quite tender, 


Baste occasionally, adding a little more stock from time to 


time if necessary. 
Gloria Rootshtain. 





CABBAGE MEAT BLINTZES 


Method: Cut core out of centre of cabbage in order to 
loosen leaves. Wash well and stand it in a pot of boiling 
water, allowing it to boil until the leaves start separating. 
Drain. Slice away the hard centre vein from each leaf. 
Place a tablespoon of meat mixture on the top half of each 
leaf and roll up securely. 


In the bottom of a large saucepan place the sliced onion, 
sliced carrots and half the tomato puree. Place the 
blintzes on top. Then add the balance of the puree, 
peeled, sliced tomatoes, lemon juice, syrup and salt. 


Boil slowly on top of stove for approximately 1 hour. Then 
place in a slow oven 300°, basting at regular intervals, 
for approximately 3 hours. If too sweet, add a little more 
lemon juice. If too sour, add a little extra syrup. Makes 
20-24 blintzes. 


Gloria Rootshtain. 





CHOPS BAKED IN ALUMINIUM FOIL 


Method: Prepare individual servings as follows: 


Wrap in aluminium foil the chops, well dried, and all the 
cubed vegetables (in sufficient quantities for 1 serving). 
Season well. 


Cook in slow oven for about 3 hours. Serve wrapped. 
Jeanette Cohen. 
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4 Ibs. Spareribs (Lamb) 

1 large chopped Onion 

4 tablespoons Fat or Oil 

4 tablespoons Vinegar 

VY, cup Lemon Juice 

2 tablespoons Worcestershire 

Sauce ‘ 

4 tablespoons Brown Sugar 

1 cup Water 

1 to 11% cups Chili Sauce 
Salt and Pepper 
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1% Ibs. Stewing Steak 

Little Salt 

Little Oil 

large Onions 

stalks table Celery 
Green Peppers 
tablespoons Soya Sauce 
tablespoons Flour 

cup Water 

small tin Water Chestnuts 
small tin Bamboo Shoots 
small tin Bean Sprouts (10 ozs.) 
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Ibs. Steak 

medium Potato 

medium Carrots 

medium Onion 
tablespoons Sunflower Oil 
Yo cup Water 

Salt and Pepper to taste 
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2 Ibs. Shoulder Chops 
2 tablespoons Oil or Fat 
1 tablespoon Chopped Onion 
2 tablespoons Flour 
1 cup Stock 
1 cup sliced Mushrooms 
1. cup sliced Tomatoes 


Salt and Pepper 


BARBECUE SPARERIBS (‘‘Ribbetjies’’) 


Method: Cut spareribs into serving portions. Place in 
a baking pan and bake in its own fat in moderate oven 
(375°) for 30-40 minutes. Drain off fat. Chop onion and 
brown in fat or oil. Add all the remaining ingredients. 


Mix well. Cook 25 minutes on top of stove. Then pour 
this sauce over meat and continue roasting in a moderate 
oven approximately 40-60 minutes or until tender. 


Rica Woolf. 





CHINESE CHOP SUEY 


Method: Dice meat in 1” cubes against the grain. Salt 
very slightly. Place in a thick based pot with a little hot 
oil, with stove on “high”. Keep on stirring until brown. 


Add 1 cup water and simmer about 1% hours till soft. 
Remove meat from pot and discard gravy. 


Heat a little more oil, and then, with stove on “low”, add 
diced onions, diced celery and diced green peppers. 
Simmer until onions are glassy. 


Mix soya sauce with flour, water and the juice of the 
chestnuts and bamboo shoots. Add this to the onions, etc. 
with the stove on “medium”. Add the chestnuts and 
bamboo shoots cut into rather big pieces. Simmer for a 
few minutes, stirring constantly and adding a little water 
if gravy is too thick. Then add the meat, simmer for 1 
minute. and just before serving add the whole tin of bean 
sprouts, including the juice. 

Lotte Caro. 





FRICADELLES A LA GLORIA 


Method: Mince together the steak, potato and carrots. 
Add the onion, finely chopped, but NOT minced or grated. 
Add oil, water and seasoning to taste. Beat all together 
very well. Form into oblong rolls like rissoles, flatten with 
hands to about 1/.” thickness, dredge with flour and fry 
in oil, 


Serve with mashed potatoes and green peas, or any 
other vegetable. 


Note: Never add eggs, flour or soaked bread to minced 
meat, and never mince the onions. 
Gloria Rootshtain. 


LAMB AND MUSHROOM CASSEROLE 


Method: Remove meat from bones and cut into serving 
pieces, or leave chops whole. Heat oil in a frying pan. 
Add meat and brown well. Remove from frying pan. Fry 
onions until golden. Reduce heat. Add flour and make 
gravy, by adding the stock gradually and stirring till thick. 
Add meat, onions, mushrooms, tomatoes and seasoning to 
taste. Put into a casserole and bake in a moderate oven 
until tender (11/.-2 hours). 





Rica Woolf. 








2 whole Cloves; 1 large Onion 
2 Ibs. Veal cut in 2” pieces 
1 quart boiling water 
Y4 cup chopped Carrot 
1 Bay Leaf and 2 sprigs Parsley 
4 Peppercorns 
2 teaspoons Salt 
1 cup sliced Mushrooms 
1 dozen small Onions 
2% ozs. Chicken Fat 
4 tablespoons Flour 
2 tablespoons Lemon Juice 
2 Egg Yolks 
1 tablespoon chopped Parsley 
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1 Ib. Veal Slices 
Salt, Pepper, Flour 
Oil 
Y, Ib, Mushrooms 
2 finely sliced Green Peppers 


SAUCE: 

1. finely chopped Onion 

2 to 4 minced cloves Garlic 

VY, cup Oil; 1/; cup Water 
Salt and Pepper 

1 can peeled Tomatoes 

VY. jar Tomato Concentrate 

2 tablespoons Dry White Wine 

2 Bay Leaves, 8 Pepper Corns 
Dash Sweet Basil; Origanum 
Bouillon Cube (optional) 
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14% Ibs. Calves Liver 
Oil and Seasoning 
1. teaspoon Flour 
5 ozs. Marsala or Madeira Wine 
3 tablespoons pitted Cherries 
Finely chopped Parsley 
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1 small Onion; Chicken Fat 
Cooked Green Beans 
About 8 Walnuts 

1 hard-boiled Egg 
Seasoning; Cinnamon 
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BLANQUETTE DE VEAU 


Method: Stick cloves into large onion. Simmer meat until 
tender with water, onion, carrot, herbs, peppercorns, salt. 
Drain off liquid. Cook mushrooms in a little of this liquid 
for about 15 minutes. 


Meanwhile, cook the small onions in 2 tablespoons of 
chicken fat, in covered heavy saucepan for 20 minutes. 


Melt remaining fat, add flour, blend well; add 3 cups veal 
stock. Bring to boiling point; cook for 5 minutes, Add 
lemon juice, yolks, veal and parsley; reheat, without boiling. 
Garnish with the onions and mushrooms. 


Note: Mushrooms must never be peeled or soaked. Wash 
and drain off, or dry very well. Squeeze lemon juice over 
to keep them white. 


Jeanette Cohen. 





VEAL SCALLOPINE 


Method: Beat veal slices as thin as possible. Coat with 
salt, pepper and flour, pounding with a mallet. Fry in hot 
oil till brown and crisp on both sides. Place in hot 
baking dish. Pour on sauce, add mushrooms and green 
peppers. Bake 350° for 30-35 minutes till meat is tender. 


Serve with Rissotto (See Recipe No, 767). 


Method: Simmer al! ingredients in a covered saucepan 
for 45 minutes, Strain. 


Betty Etkind. 





LIVER WITH CHERRIES AND WINE 


Method: Cut liver into 2” squares. Heat a little oil, add 
seasoned liver and brown quickly on all sides. Sprinkle 
in the flour and mix well. Add more seasoning if necessary. 


Pour in the wine and allow. to start simmering very slowly. 
Add the cherries (fresh or canned — but fresh are nicer). 
Simmer very slowly for 15 minutes. Dish up into hot serving 
dish and, just before serving, sprinkle with the parsley 
and arrange fried Croutons round the edge. 


Fried Croutons: Slice white bread 1%” thick. Cut into 
shapes with a sharp cutter. Fry in oil. Drain and re- 
heat before serving. 


Ray Jacobson. 





MOCK CHOPPED LIVER 


Method: Fry onion in chicken fat. Mince with the beans, 
egg, nuts and onion. Add seasoning and cinnamon and 
some fat in which the onions have fried. Spread on platter 
and decorate. 


Jeanette Cohen. 
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1. tablespoon Vegetable Fat or 
“Schmalz” 
2 large Onions 
2 large stalks Celery 
1 pound Chicken Livers 
Salt and Pepper 
Garlic Salt 
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Oil 
3 Shallots or Leeks 
1 large thinly sliced Onion 
1 x 2% lb. Chicken 
Salt, Pepper, Flour 
3 fresh skinned Tomatoes 
2 cups Chicken Stock 
1 large Bay Leaf 
2 tablespoons minced Parsley 
Y2 teaspoon powdered Saffron 
%, cup Rice 
1 or 2 wine glasses Sherry 
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2 x 2% lb. Chickens (or 1 large) 
Flour 
Seasoning 
Oil 


RICE: 


1 small Onion 

Yo cup Raisins 

3 to 4 cups cooked Rice 

Y_ cup Coconut 

Y%, cup Peanuts or Cashew Nuts 

2 to 4 teaspoons Curry Powder 

2 heaped tablespoons Fruit 
Chutney 

Y%, cup Hot Water 
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tin Cherries 

cup dry Red Wine 

Bay Leaves 

teaspoon Cornflour 

x 2¥Y> lb. tender Roasted 
Chicken 
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SAUTEED CHICKEN LIVERS (Quick) 


Method: Slowly sauté sliced onions and sliced celery in 
fat or oil, in a large skillet, until onion is just glazed. 


Push to one side. Turn up heat to a higher setting. Add 
chicken livers and continue cooking with the onions and 
celery, turning livers once or twice until done according to 
preference (3-5 minutes). Season to taste. 

Rica Woolf. 





ARROZ CON POLLO 


Method: In a skillet sauté in oil, shallots or leeks and 
onion. In same oil, brown lightly sectioned portions of 
chicken, which have been dredged lightly in seasoned 
flour. Slice tomatoes, add chicken stock and spices. 


Cover and simmer chicken in this mixture about 1 an 


hour. Add well washed and drained rice; cook until rice 
and chicken are tender. Add sherry. Serve immediately. 


Ray Jacobson. 





BOMBAY CHICKEN 


Method: Cut chicken into portions, dip into seasoned flour 
and deep fry until golden brown, Remove from pan and 
keep hot. 


Method: Chop the onion and fry in the oil left from 
frying the chicken, until glassy. Then add raisins and 
fry until they puff. Stir in rice, coconut and coarsely 
chopped nuts. Mix well while on low heat. Sprinkle with 
curry powder and mix in thoroughly with fruit chutney. 


Pack the rice around an ungreased ovenproof dish, packing 
it firmly and leaving enough room for the chicken in the 
centre. Pour a little hot water over the chicken only, cover 
with lid or tinfoil and place in oven at 350° for about 1 hour. 


Serve with usual curry accompaniments, such as sliced 
banana, coconut, French salad, etc. 
Ray Sacher. 





CHICKEN WITH CHERRY SAUCE 
(A Very Popular Dish) 


Method: In a saucepan, simmer all the cherries and 1 
the juice, wine, and bay leaves. As soon as liquid bubbles, 
add cornflour mixed with a little cold water. Simmer a few 
minutes. Serve with the chicken. Sauce can be made 
earlier, and reheated before serving. Serves 4. 


Ray Jacobson. 
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Cold boiled Chicken 
1 Ib. firm green Beans 
1 tin Bamboo Shoots (10 ozs.) 
Approximately 6 Celery Stalks 
2 large Onions 
Y lb. Blanched Almonds 
3 tablespoons Soya Sauce 
1, tablespoons Flour 
8 teaspoons Sugar 
3 tablespoons Brandy 
1 cup Water 
Oil 
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young Chicken 

tablespoon Flour 

teaspoon Salt 

teaspoon Garlic Salt 
tablespoon Peri-Peri Sauce 
tin Pineapple Pieces 
Pineapples 


A 
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2 small Broilers, halved 
2 tablespoons Oil 
Dash of Cinnamon 
Rind and Juice of 1 Orange 
%, cup Brandy 
2 whole Cloves 
Pinch of Salt 
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CHINESE CHICKEN WITH ALMONDS 


Method: String beans and cut slantwise into 11” pieces. 
Cut bamboo shoots into fairly small pieces. Wash and 
cleen celery stalks and cut into 1” slices. Dice the onions. 


Fry almonds on medium heat in a little oil until golden 
brown and crisp. Remove from oil, drain and leave to cool 
completely. When cold, crush on greaseproof paper very 
finely with a rolling pin. Mix soya sauce with flour, sugar, 
brandy and water and leave aside. 


Place a little oil in a thick-based pot and cook onions on 
“low” until transparent, lift out of pot and keep on a plate. 
Then place celery in pan seeing that the oil is hot and 
sufficient to cover the base of the pot. Stir frequently for 
7 minutes, with stove on “medium”. Remove and keep 
on a plate. Now cook beans in identical manner as celery, 
and lift out. 


Skin, bone and cut up chicken, place in oil and stir for a 
few minutes. Add to this the cut up bamboo shoots. 
Simmer for a few seconds. Return onions, celery and 
beans to pot, pour over the soya-brandy sauce and stir 
well. Simmer for a few seconds. If sauce is too thick add 
a little water. Leave to stand uncovered for a few hours. 


Warm up and after dishing up, sprinkle with the crushed 
almonds just before serving. 


Lotte Caro. 





CHICKEN HAWAIIAN 


Method: Cut chicken into pieces. Sprinkle with flour and 
salts. Place in casserole and sprinkle with the Peri-Peri 
Sauce. Brown in hot oven, then turn oven lower. 


Cut the tinned pineapple pieces into small slices, as well 
as the pineapple hollowed out of one pine. Spread over 
the chicken and pour the syrup from the tin over the 
chicken pieces as well. Cook for approximately 1 hour. 
Then flake the chicken into pieces and mix with the cooked 
pineapple pieces. Slice the well-washed and dried pine- 
apples in half length-wise and scoop out the flesh (having 
used one for cooking with the chicken). 

Before serving make a batch of fried rice. (See Recipe No. 
451). Heat the pine shells and spoon in firstly the rice 
and then the chicken and pineapple mixture. Serve imme- 
diately. 


Rhona Wahthaus. 


MOORISH BIGARADE CHICKEN 





Method: Place each piece of chicken, skin side down, on 
squares of heavy tin foil. Place in a shallow pan. 


Make Orange Sauce with all the remaining ingredients. 
Brush chicken generously inside and outside with Orange 
Sauce. Bring foil up around pieces leaving only the top 
uncovered. Pour an extra tablespoon of sauce over each 
piece. Grill 30-40 minutes, 5-6 inches away from direct 
heat, turning once and basting once. Serve with Gourmet 
Rice. (See Recipe No. 766). 


Rica Woolf. 
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NOTES 158 


1 x 2% lb. Spring Chicken 


PASTE: 

tablespoon Oil 

rounded teaspoon Mustard 
teaspoon Worcester Sauce 
dessertspoon Brown Sherry 
teaspoon Salt 

eggspoon Pepper 
teaspoon Paprika 


ee es 
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x 2 Ib. Spring Chicken 
cups Water 
large Onions 
Carrots 
Potato 
, cup Raisins 
Oil 
2 cups Rice 
Y_ cup Blanched Almonds 
Salt and Pepper 


-=NWO— 


1 x 2¥, Ib. Chicken 

1 Egg 

Dry Breadcrumbs 

2 heaped teaspoons Mixed Spice 

Y%, teaspoon crushed Cloves 

1 heaped teaspoon Ginger 

4 Bay Leaves 

6 Peppercorns 

1 Ib. Pureed Tomatoes 
Juice of 1 small Lemon 

1 teaspoon Sugar 

15 small Onions 

1 cup Seedless Raisins 
Rice — for serving 











PETITS POUSSINS AU SAUCE PIQUANTE 


Method: Split chicken across the breast bone only. Open 
out so that it remains in one piece with wings and legs 
splayed out on either side. Give it a good bang so that it 
is really flat. Loosen round the leg joints in order to be 
able to pull them on to the thinnest part of the bird, 
otherwise they do not cook sufficiently in the time it 
takes to cook the breast. Now brush each “Spatchcock” 
chicken with the following paste, increasing quantities pro- 
portionately for each additional chicken. 


Method: Brush the birds liberally with the paste. Slip them 
under a medium grill and cook slowly until done. 


Rica Woolf. 





PILAU 


Method: Simmer well-salted chicken in water with 1 sliced 
onion, sliced carrots and sliced potato until soft, Remove 
chicken and retain stock. Skin, bone and cut up chicken. 
Fry raisins in a little oil and remove from pan. Fry 2 sliced 
onions in same oil and remove from pan. Add a little more 
oil, add the chicken and fry for a few seconds. Remove 
from pan. 


Now wash rice, drain and dry in warming oven. Fry in 
the same oil for 15 minutes. Add the strained chicken 
stock, the fried chicken and the raisins. Fry the almonds 
in a little oil and add. Simmer approximately 25 minutes, 
until all stock is absorbed. Taste and adjust seasoning. 
Serve hot with fried onions on top. 

Lotte Caro. 





SPICED CHICKEN 
(Chicken with a difference) 


Method: Cut chicken into serving portions, dip in well- 
beaten egg, then breadcrumbs, fry till light brown and 
drain on greaseproof paper. 


In a saucepan, place all the spices, pureed tomatoes and 
lemon juice. Add fried chicken with sufficient water to 
cover. Simmer > hour, add the onions and cook further 
Ya hour. Then add washed raisins and cook till chicken 
is tender. Taste, and adjust seasoning. 


During cooking, if necessary, add more water so that there 
is sufficient gravy for the rice that is essential for this 


very palatable dish. 
Ray Jacobson. 








young Chicken 
cup Flour 
teaspoon Salt 
tablespoons Oil 


large tin yellow cling Peaches 


Onion, diced finely 

cups Orange Juice 

tablespoons White Wine 

tablespoons Golden-Brown 
Sugar 

teaspoon Ginger 

teaspoon Salt 

Dash black Pepper 

Cinnamon sticks 

Chicken Bouillon Cube 

cup Boiling Water 
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Vp 
Yo 
2 
2 
3 


1 
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1%, 


3 
~a 


2 tablespoons prepared Mustard 


Va 
1 
1 
1 


2 


x 8 lb. Turkey 

Salt and Pepper 

teaspoon Rosemary 

teaspoon Thyme 

large Onions 

large ripe Tomatoes 

cloves Garlic 

Juice of 2 to 3 Oranges 

x 2 lb. tin Pineapple Chunks 

Cornflour 

tablespoons Honey 

cup coarsely crushed Nuts 
(optional) 


Lettuce 

Ibs. cooked Potatoes 
(coarsely diced) 

hard-boiled Eggs 

cup Mayonnaise 


cup diced Celery 
tablespoon chopped Onion 


tablespoon diced Sweet Pickles 


tablespoon diced Sweet 
Cucumber 

Carrots (coarsely grated) 

Salt, Carraway Seeds 

Pepper, Celery Salt 

tablespoons Cider or 
Tarragon Vinegar 
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SPICY GINGER-PEACH CHICKEN 


Method: Cut the chicken into serving portions and dry well. 
In a paper bag combine flour and salt. Place chicken 
portions in the bag, close the bag and shake well until all 
the chicken is coated. Heat 4 tablespoons oil in a pan and 
brown the chicken until golden. Drain the peaches and 
pour over half the tin of syrup and cook for 5 minutes. 


In another saucepan heat 2 tablespoons oil and brown the 
onion for a few seconds. Add the orange juice, wine, sugar, 
ginger, salt, pepper, and cinnamon sticks. Dissolve the 
chicken cube in the cup of boiling water and add. Cook for 
5 minutes. 
Pour this sauce over the chicken pieces, cover and cook 
for 25 minutes over medium heat. Slice the peaches, add 
and cook for a further 5 minutes. Serve piping hot with 
sultana fried rice (see Recipe No. 451). 

Rhona Wahlhaus. 





TURKEY MALLOT 


Method: Salt and pepper the turkey well and sprinkle the 
herbs inside. Place in a large pot. Cut onions in half, rub 
them all over the turkey and allow pieces to drop into the 
pot. Do exactly the same with the peeled tomatoes. Add 
peeled and crushed garlic and orange juice. 


Place pot on stove with lid on and bring to the boil. Simmer 
on “low”, turning turkey occasionally and adding a little 
water, only if necessary, until tender. Then remove lid and 
turn stove to “high”. Keep turning turkey until brown all 
over, adding a little water at a time (but not too much, so 
that the gravy becomes brown). 
Now drain the pineapples, retaining the juice. Measure the 
juice and allow 1 teaspoon cornflour for each cupful; mix 
it to a thin paste with a little cold water. Cut up the turkey 
into serving portions and place in a large, square, roasting 
dish. Add the gravy left in the pot, then the pineapple 
chunks at intervals, then the juice mixed with the cornflour 
and lastly the honey. Place the dish under the grill for 
15-20 minutes and baste occasionally, adding a little water 
only if necessary. The nuts can be added if desired. 
Lotte Caro. 





CRUNCHY POTATO SALAD 


Method: Line a wooden bowl with lettuce, and in it place 
all the ingredients combined, Season to taste. 


Decorate with parsley and red and green pepper rings. 


Betty Etkind. 
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2 cups Rice 
Boiling Water 

2 teaspoons Salt 
Squeeze of Lemon Juice 
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Prepared Rice (Recipe No. 764) 
2 tablespoons Oil 
Y2 teaspoon Salt 
1 Egg 
4 or 5 stalks of Spring Onions 
Y2 cup Sultanas 
Y cup cooked Mushrooms 
Y cup Green and Red Peppers 
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1 cup Rice (long grain if possible) 
3 tablespoons Fat or Oil 
1 tablespoon Curry Powder* 
Y_ cup Chutney 
2 tablespoons Brandy 
Salt and Pepper 


1 cup Onions; 24 cup Celery 

Y Ib. sliced Mushrooms 

Y, cup Oil; 2 cups Rice (raw) 

1 tin Tomato Paste 
134, cups hot Water; 2 teasp. Salt 
1 teaspoon Worcester Sauce 

3/, teasp. Thyme; ¥, teasp. Pepper 
3 cloves Garlic (optional) 

1 cup cooked Peas 


About 2 bunches Spinach 
Onion 

dessertspoons Butter 
dessertspoons Flour 
cup Milk 


-wuw— 


RICE 


Method: Place rice on greaseproof paper and remove all 
brown grains. Wash well in a strainer under cold water 
until all starch is removed (about 7 minutes washing time). 
Place in pot with a lot of boiling water. Add salt and juice. 
Boil on “high” without lid for 20 minutes only, forking 
occasionally. Drain off water and wash well in strainer 
under cold water tap. Drain off surplus water for at least 
one hour. Spread out flat on a baking sheet over grease- 
proof paper in warming oven (or 200° oven) for 30 minutes 
to dry and heat. 

Lotte Caro. 





CHINESE RICE 


Method: Prepare rice exactly as above, but allow to dry 
under an open window for at least 12 hours (instead of in 
warming oven), forking occasionally. Place a thick-based 
pot on stove with the oil and allow it to get very hot and 
smokey. Add salt to rice and add it all at once to the 
oil. Keep stove on “high”. Stir for a few seconds until 
rice turns just off white. Add beaten egg and stir for a 
few more seconds until egg is cooked. 
Remove from stove. Add finely chopped spring onions 
(including green tops) and/or sultanas, and/or thinly-sliced 
mushrooms and/or diced peppers. Prepare in the morning 
and warm up in 200° oven on greaseproof paper for 1/2 
an hour before serving. 

Lotte Caro. 





GOURMET RICE 


Method: Cook rice in the usual way (see Recipe No. 450). 
Mix the chutney, oil or fat, curry powder and brandy and 
add to the well drained rice. Season to taste. Mix well 
with a fork and serve immediately. 


*Note: If using mild curry powder, use 1 tablespoon. If 


using very strong curry powder, use only 1 teaspoon, 
Rica Woolf. 





RISSOTTO 


Method: Cook chopped onion, chopped celery and mush- 
rooms in oil until lightly browned. Remove vegetables from 
pan. Add rice and brown over low heat, stirring constantly. 
Add tomato paste, water, salt, all other ingredients (except 
peas), and crushed garlic if desired. Simmer 1 hour or till 
rice is tender. Stir in cooked peas and heat through about 
10 minutes longer. Serves 6. 

Betty Etkind. 





CREAMED SPINACH 


Method: Clean spinach thoroughly, cook 4 minutes; mince. 
Fry onion in butter, add flour and stir till cooked. Add 
milk gradually and continue stirring until creamy. Add 
spinach; mince again. Reheat. Serve with Savoury Cheese 
Pie (see Recipe No. 723), hard-boiled or poached eggs, or 
as a vegetable. 

Jeanette Cohen. 
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6 ozs. Icing Sugar 

4 ozs. Ground Almonds 

1 Egg White 

Y2 teaspoon Almond Essence 
Strained Cocoa 
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1 tablespoon Butter 

Y> |b. plain dark Chocolate 

Y2 Ib. Ground Almonds 

2 teaspoons Instant 

Coffee Powder 

2 tablespoons Boiling Water 

VY, Ib. Castor Sugar 
White Marzipan Mixture 
Granulated Sugar 
Glacé Cherries 
Angelica 
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6 baking Apples 
3 tablespoons chopped 
Mixed Dried Fruits 
Brown Sugar 
Cinnamon 
1 tablespoon Syrup 
1 or 2 Lemon Rind Strips 
3 Egg Whites 
1 cup Castor Sugar 
Y, Ib. Blanched and Toasted 
Almonds 
1 firmly set Jelly (chopped) 
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3 tablespoons Butter 

1% cups Brown Sugar 

1 to 11% cups tinned Apricots 
Y2 cup Shortening 

2 Eggs 

1 cup Molasses 
2/2 cups sifted Flour 

2 teaspoons Bicarbonate of Soda 
2 teaspoons Ginger 

Y2 teaspoon Salt 

1 cup Sour Milk 

Whipped Cream 
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MARZIPAN BALLS (*Parava) 


Method: Mix together icing sugar and ground almonds, 
then stir in stiffly beaten egg white and add almond essence. 
Knead well together. Roll into little balls and roll in 
strained cocoa. 

Lotte Caro. 





MARZIPAN BON BON (To be served with black 
coffee, after a special dinner, instead of pudding) 


Method: Cream butter well, add grated chocolate and 
ground almonds. Then place instant coffee in a cup and 
mix well with boiling water. Add this to mixture and 
finally the castor sugar. Knead all well together, Shape 
into a thick sausage and flatten the ends. 


Now make the white marzipan mixture as for Marzipan 
Balls (see Recipe No. 769), but do not roll into balls or dip 
into cocoa. Roll the white marzipan out on a board which 
has been sprinkled with ordinary sugar, into an oblong 
piece. 


Place the white marzipan mixture over the sausage and 
flatten the two edges of the white marzipan where they 
meet. The sides of the white marzipan will overlap. Bring 
the one side to a point and cut the other side straight. 
Place on a platter and decorate with glacé cherries and 
green angelica. This can be kept in refrigerator wrapped 
in greaseproof paper, for a few days. To serve, cut into 
thin slices with a sharp knife. 


Note: For *Parava Bon Bon, omit the butter. 
Lotte Caro. 





STUFFED MERINGUE APPLES (*Parava) 


Method: Peel and core apples, then stuff with the fruits 
mixed with cinnamon and brown sugar to taste. Place in 
greased shallow baking dish and pour the syrup over them. 
Add lemon rind. Bake uncovered in hot oven (400°) about 
20 minutes or until tender, basting frequently. Remove 
from oven. Reduce heat to moderate (325°). Pour off 
syrup. 
Make a meringue of the egg whites and castor sugar. Pile 
over baked apples. Stud with slivered toasted almonds. 
Return to oven to brown meringue (about 5-10 minutes). 
Garnish with chopped jelly. 

Rica Woolf. 





APRICOT UPSIDE-DOWN GINGER BREAD 


Method: Melt butter in a skillet, add 1 cup brown sugar 
gradually and stir until melted. Arrange drained apricots, 
cut side up, to cover bottom of pan. 
Cream shortening, add remaining 1 cup sugar gradually 
and cream until fluffy. Add beaten eggs and molasses and 
beat thoroughly. Sift flour, bicarbonate of soda, ginger 
and salt together. Add alternately with sour milk, in 
small amounts, mixing thoroughly after each addition. Pour 
batter over apricots and bake at 325°-350° for 35-50 
minutes. When baked, turn out on to attractive serving 
dish. Serve with whipped cream, Serves 16. 

Rica Woolf. 
*See “Useful Cooking Terms.” 
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1 
1 
1 
% 
%s 
4 
1 
2 


cake Yeast 

teaspoon Sugar 
tablespoon Milk or Water 
Ib. Butter 

pint Milk 

Eggs 

tablespoon Castor Sugar 
cups Flour 

Good pinch of Salt 

1. tablespoon Currants 


RUM SYRUP: 


1 cup Sugar; 1/2 pint Water 
Rind of 1 Lemon or Orange 
Yo cup Rum 
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2 Eggs 
4. dessertspoons Sugar 
3, dessertspoons melted Butter 
1 cup and 1 dessertspoon Flour 
1 dessertspoon French Baking 
Powder* 
4, cup and 1 dessertspoon Milk 


RUM SYRUP: 


1 cup Water 
Y2 cup Sugar 
Juice of 1 Lemon 
Yo cup Rum 
Whipped Cream 


775 


1 x6 oz. slab dark Chocolate 
1 teaspoon Instant Coffee Powder 
1% cups Sugar 
6 Eggs 
1 teaspoon Rum 
¥, cup Ground Almonds 
Glacé Cherries 
Bitter Chocolate Vermicelli 





BABA AU RHUM 
Method: 








Cream yeast and sugar until dissolved, add 


warmed liquid, sprinkle a little flour on top and leave to 


rise — about 10-15 minutes. 


to melt with the milk. 


Warm the butter, allowing it 
Meanwhile beat the eggs and sugar 


until thick. Add the warmed mixture and then the yeast 


mixture and beat well. 


Sprinkle currants into buttered and floured tube tin. 


Lastly add sifted flour and salt. 
Pour 


in batter and leave in a warm place to rise. Bake 375° for 


20-30 minutes. 


Place on cooler and spike well with a skewer or thin knitting 


needle. 


Pour over Rum Sauce, allowing it to seep well in. 


When cold decorate with whipped cream, cherries and 


angelica. 


Method: Boil together 


sugar, water and finely grated rind 


for 1C minutes Remove from stove, add rum and pour over 


cake while hot. 





BABA AU RHUM 


Ray Sacher. 


(Quick, simple method) 


Method: Beat eggs 
cooled, melted butter. 


until frothy; add sugar. Pour in 
Sift flour and baking powder twice; 


add alternately with milk. Beat lightly till smooth, but not 


too long. Bake in butt 
minutes. 


ered 9” ring mould, at 375° for 15 


Method: While Baba Au Rhum is baking, boil water, sugar 


and lemon juice. Coo 
which has been placed 


|. Add rum. Pour over hot cake 
on a serving plate. All the syrup 


will be ebsorbed. Serve cold with whipped cream. 


*Note: 
chemist): 


French Baking Powder 
Sodium Bicarbonate, 30%; Monocalcium Phos- 


(obtainable from any 


phate, 10%; Cream of Tartar, 50%; Calcium Lactate, 10%. 





Jeanette Cohen. 


CHOCORUM (*Parava) 


Method: Place broken up slab of chocolate in double boiler 


with instant coffee and sugar. 


solved. Remove from 


Stir until completely dis- 
stove and place top part of double 


boiler in a dish of cold water immediately, then add egg 
yolks, one at a time, beating well constantly. When com- 
pletely cold, beat in rum and then stir in ground almonds. 
Lastly fold in the stiffly-beaten egg whites, but only when 
mixture is absolutely cold. 


If desired, the mixture can be placed in fridge for 10 


minutes before adding 


the egg whites. Place in individual 


dishes or in a large glass bowl in fridge to set. When set 
decorate with glacé cherries and bitter chocolate vermicelli. 


Lotte Caro. 


| *See “Useful Cooking Terms.” 
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Y, |b. dark brown Chocolate Slab 
1 cup Milk 
3 Egg Yolks 

Whipped Cream 

Cinnamon 
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Sugar as required 
1 pint Milk 
4 Eggs 
1 teaspoon Vanilla Essence 
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1 x 2 1b. tin Canned Fruit 

1 packet Jelly Powder 

Y2 cup Sugar for Peaches; OR 

3/4, cup Sugar for Apricots and 
Satsuma Plums 

Y2 cup Sweet Red Wine 

Y, cup crushed Nuts 

Y2 pint Sweet Cream 
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¥Y, Ib. Butter 

2 cups sifted Flour 

1 cup Sour Cream 

1 level teaspoon Salt 


FILLING: 
2 pints Whipping Cream 
1 cup Sugar 
Vanilla 
2 x 1 Ib. tins Cherry Pie Filling 


CONNOISSEURS’ CORNER 


CHOCOLATE CREAM POTS 


Method: Melt chocolate in double boiler. Add milk; allow 
to reach boiling point (bubbly round the edge). Pour 
mixture over well-beaten yolks, stirring all the time. Pour 
into 1 large, or small individual moulds. When cold and 
set, top with a little whipped cream flecked with cinnamon. 


Jeanette Cohen. 





CREAM CARAMEL 
(The Aristocrat of all Desserts) 


Method: Cover base of a 9” heavy frying pan with sugar 
about 1,” thick. Melt the sugar but do not allow to burn. 
Meanwhile, heat a deep fire-proof dish in oven, remove, 
and pour melted sugar into it. Move dish around to coat 
bottom and sides evenly. 


Scald* milk with 4 cup sugar. Pour some over the beaten 
eggs (do not overbeat — must not be fluffy) and stir. 
Return mixture to remaining milk in saucepan and stir, 
but do not allow to boil. Add vanilla, Pour into caramel- 
lised pudding dish and remove any bubbles with a spoon. 


Line bottom of a roasting pan with folded cloth or news- 
paper, fill with warm water, and place pudding dish in it. 
Bake in 375° oven for about 40-45 minutes, or just until 
a skin begins to form on top. Remove very carefully from 
oven and allow to cool (out of the water). Loosen edges 
with a sharp knife and turn out on to a serving plate. 


Jeanette Cohen. 





FRUIT CREAM 


Method: Strain fruit and retain juice. Bring juice, jelly 
powder and sugar to the boil. Remove from stove and cool. 
When cool add wine, %, of the chopped or mashed up 
fruit and the crushed nuts. Mix well. Lastly fold in 
whipped cream. Set in fridge. When set decorate with 
left-over fruits. This can be placed in individual dishes or 
one large bowl and can be made the day before. 


Lotte Caro. 





KIRSCHEN (CHERRY) TORTE 


Method: Cut butter into flour. Add the sour cream. 
Mix and knead. This must be made at least one 
day before. Roll pastry very thin and cut five rounds 9” 
in diameter, prick with fork and bake in a hot oven 400°- 
450° or No. 5 in gas oven, for approximately 15 minutes. 


Method: Beat cream until nearly stiff. Fold in sugar and 
a few drops vanilla and beat to piping consistency. 

Put cake together with layers of pastry, piped cream and 
cherry pie filling, finishing off top layer with pie filling. 
Decorate sides and top with balance of whipped cream. 


Gloria Rootshtain. 
*See “Useful Cooking Terms”. 
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5 Eggs 
1 cup Sugar 
Juice of 1 Orange 
Juice of 1 Lemon; OR 
2 tablespoons White Wine 
3 teaspoons Gelatine 
Cold Water 
Crystallised Lemon Slices 
Glacé Cherries 
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6 fresh Peaches 
Light Sugar Syrup* 

¥, pint Cream 

1 tray Strawberries 

2 tablespoons Brandy 
Sugar 
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2 Ibs. Raw Pumpkin 

3 Eggs 

1 heaped cup Flour 

3 heaped tablespoons Sugar 

VY level teaspoon Salt 

1 teaspoon Vanilla 

1 level teaspoon Cinnamon 

2 level teaspoons Baking Powder 
Cinnamon and Sugar for serving 

(optional) 


783 


1 cup Orange Juice 

Y_ cup Lemon Juice 

1 teaspoon grated Orange Rind 
3 tablespoons Cornflour 


Cold Water 
3 Eggs 
1 cup Sugar 
Crystallised Orange and Lemon 
Slices 





LEMON SPONGE (*Parava) 


Method: Beat egg yolks with sugar in a mixmaster or with 
rotary beater until thick and creamy. Gradually beat in 
the juice of orange and lemon (or 2 tablespoons white wine 
and orange). 


In a little pot mix gelatine with cold water to a thin paste. 
Boil up for a few minutes until bubbles appear, remove 
immediately, add to egg, sugar and juice mixture through 
a strainer, stirring constantly. Now take the egg whites 
and beat until completely stiff. Fold this into the mixture 
and place in fridge to set. 


This can be served in individual dishes or in a large 
bowl, decorated with crystallised lemon slices and glacé 
cherries. 

Lotte Caro. 





PEACH DELIGHT 


Method: Peel, halve and stone the peaches and poach 
them very gently in a little sugar syrup for about 10 
minutes. Whip the cream, then stir in the sieved straw- 
berries, the brandy and sugar to taste, Drain the peach 
halves, cover them with the strawberry cream and chill. 


*Note: ‘Sugar Syrup” is made by dissolving sugar in water, 
then bringing the mixture to the boil for a few minutes. 
Three-quarter Ib. sugar to 1 pint of water makes a light 
syrup. 

Rica Woolf. 





PUMPKIN FRITTERS (*Parava) 


Method: Peel and slice pumpkin and cook slowly in very 
little water till tender and all the water has evaporated. 
Cool completely. Mash very well into a pulp. Add slightly 
beaten eggs and balance of ingredients, the baking powder 
last. 


Drop tablespoonsful into shallow oil (not too hot as they 
burn quickly) and fry till golden brown. Makes 40-48 - 
fritters. These make a delicious dessert. Can be served 
with cinnamon and sugar if wanted, but it is not necessary. 


Gloria Rootshtain. 





SUNRISE SET (*Parava) 


Method: Place orange juice, lemon juice and orange rind 
in a pot and bring to boil. Mix cornflour with a little cold 
water to a thin paste. Add this to boiling juice and-stir 
constantly until it thickens; then place the pot in a dish 
of cold water to cool. 


Now in a mixmaster, or with a rotary egg beater, beat 
yolks with sugar until very thick and creamy. This takes 
quite a long time. Add the cooled orange mixture gradually 
and beat well all the time. Lastly, fold in the whites stiffly 
beaten. Place in individual dishes or in one large glass 
bowl in fridge to set and when set decorate with crystallised 
orange and lemon slices. 

Lotte Caro. 
*See “Useful Cooking Terms.” 
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tablespoon Gelatine 
Juice of 1 large Orange 
ozs. seedless Raisins 
Boiling Water 
tablespoons cold Water 
ozs. plain Chocolate 
Eggs 

ozs. Castor Sugar 

pint Thick Cream 
Blanched Almonds 


Swiss Roll 


%, pint Water or Orange Juice 


2 


1 
2 
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1 


tablespoons Sugar 

Juice and Rind of 1 Lemon 
tablespoon Cornflour 
Eggs 


x 1 Ib. tin canned Apricots 


Y, pint Sweet Cream 
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Sugar 


Y2 cup Milk; 2 Yolks 


Y, cup Sugar; 1 teaspoon Ginger 


2 
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SOUFFLE SUPREME 


Method: Tie a band of double thickness greaseproof paper 
around a 6” souffle dish, making it stand at least 3” above 
the rim. Soften the gelatine in the orange juice, then stand 
it over hot water till dissolved. Place the raisins in a 
bowl and pour over sufficient boiling water to cover. Leave 
them to soak until ready to use. Put the cold water into a 
small saucepan and add the chocolate, Stir over low heat 
till the chocolate is melted and the mixture smooth. Allow 
to cool till thick but not set. 


Put 3 whole eggs and 2 yolks into a basin, add the castor 
sugar and whisk over a pan or pot of hot water till the 
mixture begins to thicken. Whip the cream and fold the 
chocolate mixture into it. Then fold this mixture, together 
with the remaining 2 egg whites (beaten stiffly) and the 
drained raisins, into the main mixture. 


Pour into prepared souffle dish and stand in a cool place 
for several hours, until firm. Run a knife blade inside the 
collar and detach. Decorate with almonds. 


Rica Woolf. 





SWISS ROLL SURPRISE (*Parava) 


Method: Line a wax-paper-lined tin with slices of swiss 
roll. Bring to boil water or orange juice, sugar and juice 
and rind of lemon. Add cornflour mixed with a little cold 
water. Stir and boil for a few minutes. Add beaten egg 
yolks, stir while cooking slowly till like custard. Fold in 
stiffly-beaten egg whites. Pour over swiss roll in tin. Cool, 
chill, turn out, and serve. 

Lucy Friedlander. 





APRICOT ICE CREAM 


Method: Sieve the apricots and mix with the strained 
juice. Add whipped cream and sugar to taste. Must be 
rather sweet as the freezing removes some of the sweet- 
ness. Place in freezing trays in fridge, stir well after 15 
minutes and again after a further 15 minutes. Takes 
approximately 2 hours to set. 


Lotte Caro. 





BANANA AND GINGER ICE CREAM 


Method: Heat milk, beaten yolks, sugar, ginger in double 
boiler till mixture thickens. Stir in mashed bananas, cut up 
crystallised ginger, and brandy. Lastly fold in whipped 
cream. Freeze. 


Jeanette Cohen. 
*See “Useful Cooking Terms”. 
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6 slabs Peanut Brittle (21/.c size) 
1 packet Vanilla “Instant Pudding” 
Y pint Sweet Cream 
1 cup Milk 
Nuts 
Cherries, 2 or 3 colours 
Chopped Ginger (optional) 






NOTES 
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1 quart Vanilla Ice Cream 
34, cup crumbed Almond Macaroons 
Y%, cup red and green Glacé 
Cherries 
¥ cup salted toasted Almonds 
2 tablespoons Sherry 
Whipped Cream 


—— 
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Small Sweet Melons 
Vanilla Ice Cream 
Raspberry Syrup 
Glacé Cherries 
Chopped Nuts 
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2 small trays Strawberries 
2 tablespoons Sugar 
VY, pint Sweet Cream 
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2 Egg Yolks 

Y2 cup Sugar 

1 cup Milk 

1 teaspoon Vanilla; OR 

2 to 4 teaspoons Coffee Essence 
Y, pint Sweet Cream 








CONNOISSEURS’ CORNER 


FROZEN LIMOUSINE 


Method: Crush brittle finely. Grease fridge tray with 
butter and paper-line with 2 strips (in opposite directions) 
of well buttered wax paper. Press crumbs thickly into 
bottom and sides, leaving some over. 

Whip “Instant Pudding” with cream and milk until thick 
and very fluffy. Add cherries and nuts, also ginger if 
desired. Pour inte tray. Top with remaining crumbs. Freeze 
overnight. Unmould just before serving. Decorate with 
whipped cream, nuts and cherries. Keeps indefinitely in 
freezer. 


Note: If, after turning out, some brittle adheres to paper, 
scrape off and press gently into uncovered spaces where 
required. 

Betty Etkind. 





QUICK TORTONI 


Method: Break up and soften the ice-cream slightly. Add 
macaroons, diced cherries, chopped almonds and sherry. 
Stir quickly. Pack into fridge tray rinsed with cold water. 
Freeze until firm. Unmould. Decorate with whipped cream. 


Note: For Macaroons, see Recipe No. 382, but do not use 
freshly made ones. 
Betty Etkind. 





SWEET MELON DELIGHT 


Method: Cut some small sweet melons in halves, remove 
pips and cut into the flesh of the fruit at intervals. Place 
in fridge for 2 hours to chill. Just before serving fill centres 
with vanilla ice-cream. Pour over a streak of raspberry 
syrup, top with a glacé cherry, and sprinkle with chopped 
nuts. 

Lotte Caro. 





STRAWBERRY ICE CREAM 


Method: Remove green stalks from strawberries and wash 
them very well in a strainer and drain thoroughly. Place in 
a dish with 2 tablespoons sugar, cover and leave in fridge 
over night. 

The following day slightly crush strawberries and mix with 
juice. Add to this the whipped cream and taste for sweet- 
ness. The mixture must be rather sweet as the freezing 
removes some of the sweetness. Place in freezing tray. 


Stir well after 15 minutes and again after a further 15 
minutes. Takes approximately 2 hours to set. 
Lotte Caro. 





VANILLA OR COFFEE ICE CREAM 


Method: Beat up egg yolks with sugar until thick and 
creamy. Add milk, vanilla essence or coffee essence (to 
taste). Then fold in whipped cream. Place in freezing tray 
in refrigerator, stir well after 15 minutes and then again 
after a further 15 minutes. Takes approximately 2 hours 


to set. 
Lotte Caro. 








MAN — 
THE 
MASTER 
AFTER ALL! 






This section has been compiled through the courtesy of some of the leading 
hotels and restaurants of Johannesburg. The recipes have been contributed 
by many of the best-known chefs and cuisine experts in the city. They have 
been adjusted, with the permission of the contributors, where it was neces- 


sary to conform to the requirements of the kosher kitchen. 
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With Compliments 


from 





GYDO CANNING CERES 


Johannesburg Office: 


16th Floor, 
Schlesinger Centre, Telephone 724-3337/8 


Braamfontein, Telegrams GYDOCAN 
Johannesburg. 














CARLTON HOTEL are 


NOTES 


(Chef Morini) 


793 CANETON A LA BIGARADE 
(Duck a L'Orange) 
1 large Duckling Method: Roast duckling for 15 minutes in oil in a deep 
Oil pan. Add onions, carrots, tomato puree and stock. Season, 
2. sliced Onions add “bouquet garni”, boil up, cover and braise in oven 
2. sliced Carrots 40 minutes. Remove the duck, keeping it warm while the 


VY pint Tomato Puree sauce is prepared. 
Y2 pint brown Stock 
“Bouquet Garni’* 





SAUCE BIGARADE: Method: With a sharp knife peel the rind of the oranges 
as thinly as possible, shred into thin strips, pour over 
2 large Oranges boiling water and set aside. Peel the pith off the oranges 
1 Lemon and cut them either in quarters or rounds, saving the juice 
Sugar which runs off. Combine some orange and lemon juice 
Gravy thickening in a pan, add a little sugar and boil till liquid is reduced. 
Cayenne 
Salt Strain the braising gravy from the duck into this and 
Orange Curacao thicken it with gravy thickening. Add the blanched strips 
of orange rind and cook slowly, until peel is soft and 
transparent. Season with cayenne and salt, add Curacao 
to flavour the sauce, which is not strained and must have 
a glossy appearance, be free of fat, have the consistency 
of cream and a deep reddish colour. 
Serve duck whole or cut in portions. Garnish with Sauce 
Bigarade, and decorate with orange quarters or rounds. 
Accompany this dish with fluffy mashed potatoes (tinted 
with orange colouring if liked) and minted new peas. 
*Bouquet Garni: See “Useful Cooking Terms”. 
794 SPRING CHICKEN CHASSEUR 
2 Chickens (2 - 21/2 Ibs.) Method: Cut chicken into serving portions, season with 
Salt, Pepper, Flour salt and pepper, and dredge lightly with flour. Heat oil to 
Y2 cup Olive Oil smoking point, add chicken and brown thoroughly on all 
8 small Onions sides. Add onions, green peppers (thinly sliced), red 
2 small Green Peppers pimento, garlic (finely chopped) and canned tomatoes; 
2. slices canned red Pimento season to taste. Add 1 large bay leaf tied with sprigs 
1 large clove Garlic of parsley and thyme. 
2 cups canned Tomatoes 
1 Bay Leaf Cover and simmer very gently for 11/, to 11% hours. Then 
6 Sprigs Parsley, add mushrooms and simmer 25 minutes longer. Just before 
1 Sprig Thyme (or 1/2 teaspoon serving add beef extract and serve very hot. 
dried Thyme) 
2 cups thinly-sliced Mushrooms Spaghetti seasoned with tomato paste is the usual accom- 
1 teaspoon Beef Extract paniment of this dish. 
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Ibs. Steak (in 1 piece) 
Onion 

Carrot 

Peppercorns 


sprig Marjoram (or 1/2 teaspoon 


dried Marjoram) 

sprig Thyme (or '/, teaspoon 
dried Thyme) 

Cloves 

stalk Celery 

Leek 

Bay Leaves 

Equal quantities Vinegar and 


dry Red Wine to cover meat 


Salt and Pepper 
Flour 
Fat or Oil 


Ibs, Potatoes 
chopped Onion 
Chicken Fat 
tablespoons Cornflour 
tablespoons Flour 
Egg Yolks 

Salt 

Pepper 

Nutmeg 

Chopped Parsley 


rounds of White Bread 
Onion 

large tin Mushrooms 
cups Dry Red Wine 
medium-sized Steaks 
Chicken Fat 

Flour 


cups Flour 
beaten Eggs 
A little Water 
teaspoon Salt 
Nutmeg 


CRITERION HOTEL 


(Chef Farrenkothen) 


BOEUF MARINEE A LA ALLEMANDE 


Method: Place steak in basin. Make a marinade of all 
liquids, vegetables (cut-up) and spices (except the salt and 
pepper) and pour over steak. Cover basin with muslin 
cloth and leave in cool place for 4 days. 


Remove steak from the basin, season with salt and pepper, 
coat lightly in flour and fry in fat or oil until browned on 
both sides (few minutes only). When browned, place in 
saucepan, with a very little fat. Add the strained vegetables 
and spices of the marinade. Close the lid and allow the 
meat to braise in the oven, slowly adding small quantities 
of the marinade from time to time, during the braising 
process. 


Serve with Potato Dumplings. Serves 6. 





POTATO DUMPLINGS 


Method: Boil, cool and mash potatoes. Add to this onion 
which has been slightly browned in chicken fat. Add re- 
maining ingredients. Mix lightly with a wooden spoon, just 
to form into a dough. If too moist, add a little more flour. 


Turn onto floured pastry board, and form small balis with 
floured hands. Drop dumplings gently into a pot of boiling 
salted water. As each rises to the top, it is ready. Put 
aside in an ovenware dish ready for serving. 


Just before serving spoon on hot melted chicken fat and 
garnish with chopped parsley. Serve with “Boeuf Marinee 
a la Allemande”’. 





TOURNEDOS A LA WITTELSBACH 
Method: Fry bread. Slice onions in fine rounds. Slice 
mushrooms thinly. Cook onions and mushrooms in wine 
until tender. Cook until liquid is reduced to about 1 cup. 
Mix some chicken fat with a little flour or thickening agent. 
Add half the mushroom juice. Mix well. Add to onion 
and mushroom mixture to make the mushroom sauce. 


Fry separately, slightly seasoned steaks according to pre- 
ference. Place each steak on a round of fried bread. 
Cover with mushroom sauce. Over each, place a pancake. 





PANCAKES 


Method: Make thin batter with flour, eggs and a little 
water, add seasoning. Heat and grease a small frying 
pan, and put in sufficient batter to cover bottom of pan. 
Cook till done on underside; turn over and cook for a 
few more seconds. Proceed in this way until all the batter 
is used up. 
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1 firm, fresh Sole 
Seasoning 
Lemon Juice 
Flour 
Oil and Butter 


Tinned Peaches and Pineapples 
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5 Egg Whites 

Y2 Ib. Icing Sugar 
Sponge Cake 
Any sweet Liqueur 
Drained Strawberries, 
Cubes of Fruit Ice (optional) 
Sweet Cream 
Nuts 





DAWSON’S HOTEL 


(Chef Bretscher) 


FILET DU SOLE DU PATRON 


Method: Fillet sole and cut down length so as to make 
4 fillets. Season lightly. Squeeze on lemon juice generously, 
Dip into flour and shake off surplus. Heat small quantity 
of oil in frying-pan and fry. 


As oil in pan gets used up, add a little butter and complete 
frying in butter. Prepare a little browned butter; pour 
on to fillets which are served on hot buttered plates. 
Garnish plates with unheated cubes of peaches and pine- 
apples. 


VACHERIN AUX FRAISES (Meringue Sweet) 


Method: Beat egg whites with icing sugar, until a meringue 
mixture is obtained (must be stiff, but not dry). Fill a 
pastry bag with “star” tube attached. Starting in the centre, 
work round in a continuous circular motion (on a baking 
sheet) until a completely filled-in circle, the diameter of 
a fish plate, is obtained. Press through a second row on 
the outer edge to form a rim. Make a second meringue 
same size, but without a rim. Dry in a very cool oven 
(overnight if necessary). 


When completely dry and cold, place on the rimmed 
meringue some small cubes of thin sponges cake, soaked 
in a good sweet liqueur. Cover with unsweetened whipped 
cream and well-washed and drained strawberries. 


Place the second baked meringue on top and garnish with 
whipped cream and strawberries, or cubes of fruit ice. 
Garnish around sides with cream and finely sliced nuts. 


Note: Cream should be added shortly before serving, 
otherwise the meringue will soften. 
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LANGHAM HOTEL 








NOTES 
(Chef Chapat) 
801 STEAK ST. POIVRADE 
3 Ibs. best-cut Steak Method: Season steak in one piece and sauté in hot olive 
Salt and Pepper oil, turning two or three times until brown all round. Then 
Olive Oil bake in 350° oven, uncovered, for 30 minutes (or longer 
if less rare meat is preferred). 
' Serve with Braised Celery and Sauce Poivrade (prepare 
| both before starting the meat), and also one Chestnut 
| Tartlet for each person. Serves 6-7. 
BRAISED CELERY: Method: Cut stalks in half. Braise in a little hot oil till 
golden. Cover with stock, bring to the boil and then 
7 to 8 Celery Stalks place in a 250° oven in a covered dish, for two hours. 
Oil 
Stock 
SAUCE POIVRADE: Method: Dice vegetables small and brown in saucepan in 
just enough hot oil to cover bottom of pan. Add the red 
Little Olive Oil currant jelly, vinegar (twice the quantity of the jelly), bay- 
1 Onion leaf, peppercorns and salt. Cook and reduce for 30 
2 Carrots minutes, uncovered. Add thickened brown stock and cook 
1 Leek for another 30 minutes. 
Little Parsley 
1 Bay Leaf Press through a fine sieve. Pour a small quantity of 
if Few Peppercorns sauce on top of the meat to give a glazed appearance 
1a Salt to taste and serve the rest in a separate sauce boat. 

| 1 jar Red Currant Jelly 

va 2 jars (same size) Vinegar 
| 2 to 3 pints Brown Stock 
CHESTNUT TARTLETS: Method: Heat the tin of chestnuts in boiling water for 20 
i minutes. Empty contents into a bowl and beat with a 
W 1 tin Chestnuts wire whisk, while still hot, until light and fluffy, Fill each 
i 6 or 7 Flaky Pastry Tart Shells shell with the chestnut puree, piped through a piping bag. 
4 
EPAULE DE MOUTON BOULANGERE 
a 802 (Baked Shoulder of Lamb) 

a) 3 to 4 Ibs. Shoulder of Lamb Method: Ask your butcher to bone and roll a shoulder of 
i. Little Oil lamb. Brown the meat in an oven-proof dish in a little oil, 
te 2 large Onions basting and turning from time to time, until brown all 
{ 6 large Potatoes round. 

}* 1 Bay Leaf 

il Salt and Pepper Slice and sauté the onions and place all round the meat 

\ be 2 pints Stock (not on top). Cover the onions with slices of raw potatoes. 

‘iW Add bayleaf and seasoning to taste. Pour stock over 

ae : onions and potatoes, but not over meat. Bake uncovered 

a in 350° oven until potatoes are brown and meat is tender. 
i, Serves 6. 

i Note: No vegetables or accompaniments are necessary 
ie with this dish. 
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MOULIN ROUGE HOTEL 


(Chef Boffetti— Chef Kivit) 


medium Sole 

Salt 

Pepper 

Juice of 1/4, Lemon 

Flour 

Egg 

Fresh white Breadcrumbs 
Oil 

Button Mushrooms 


SPINACH EN BRANCHES: 


A few bunches of Spinach 
dessertspoon Oil or Butter 
Cloves of Garlic 

Salt 


Pepper 


SAUCE VIN BLANC: 
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dessertspoon Oil 
teaspoon Flour 

wine glass White Wine 
wine glass Fish Stock 
tablespoon Sweet Cream 
Egg Yolk 


slices Best Cut Steak 
(8 ozs. each) 
Salt and Pepper 
ozs. Chicken Liver Paté 
Oil 
Halves Canned Peaches 
teaspoon chopped Black 
Olives 


SHERRY-NUT SAUCE: 


2 dessertspoons chopped Peanuts 


2 


wine glasses Dry Sherry 


SOLE BERNADOTTE 


Method: Skin sole and remove side bones. With a very 
sharp pointed knife, make a slit all the way down the 
centre as far as the bone. Slip the knife under either side 
of this cut, to loosen the flesh from the bone along its 
entire length, so as to form 2 pockets about 1” deep. 
Turn the sole over, and proceed in the same manner on 
the other side. 


With a scissors, cut the top and bottom end of the bone 
through, but do not remove it, so that the fish will retain 
its shape. Season inside and outside and sprinkle gener- 
ously with lemon juice. 


Crumb the closed sole with flour, beaten egg and bread- 
crumbs; then roll the slit sides back well, so as to coat 
and crumb the inside as well, Do this on both sides. Fry 
in deep hot oil in a fish-fryer, with the sides rolled back 
and the bone exposed, for 8-10 minutes. 


Place sole carefully on a hot, oval platter and remove the 
bone. Fill the hollow with Spinach en Branches and 
garnish with 3 heated whole button mushrooms in a row 
on top. Serve with small whole new Parsley-Potatoes and 
Sauce vin Blanc in a separate sauce boat. Serves 1. 


Method: Wash small-leaved spinach thoroughly under 
cold running water. Place whole leaves in a large quantity 
of boiling, salted water. Remove after 1 minute, put into 
cold water to cool quickly and squeeze thoroughly with the 
hands until all moisture has been removed. Heat oil or 
butter, add finely chopped garlic and sauté but do not 
brown. Add the whole spinach leaves, salt and pepper to 
taste, and cook very quickly for 2 minutes, turning all the 
time. 

Method: Heat oil, add flour, wine and fish stock (made 
beforehand from some fish bones and trimmings). Boil for 
a few minutes and remove from stove. Beat cream and 
beaten egg yolk well together, and add gradually to the 
sauce. 





TOURNEDOS LEOPOLD MOWRIER 


Method: Season two very thick steaks of the finest quality. 
With a sharp knife, cut a deep pocket through the middle 
of each. Stuff these pockets with chicken liver paté. 
Sauté in a little oil, on each side, according to preference 
(rare, medium or well-done). Pour over them the Sherry-nut 
Sauce while still in the pan. 


Heat the peaches and fill each cavity with finely chopped 
olives. Place steaks on a hot serving dish, place a peach 
half on top of each, and pour the sauce all over them. 
Serve with fried Potato Balls. Serves 2. 


Method: Crush unsalted peanuts very finely and blend well 
with the sherry. 








NOTES 











MOULIN ROUGE HOTEL (Continued) 


Breasts of 1 Chicken 
Salt and Pepper 
2 small Pineapple Rings 
2 small Marzipan Balls* 
Flour 
Egg 
Almonds 
2 dessertspoons Oil 


SAFFRON RICE: 


dessertspoon Oil 
dessertspoon chopped Onion 
tablespoons Rice 

Few grains Saffron 
dessertspoon Sultanas 
tablespoons Consommé, OR 
Water 


Salt 
2 Glacé Cherries 
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SHERRY SAUCE: 


1 dessertspoon Oil 
1 tablespoon Dry Sherry 
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1 Baby Chicken 

Salt and Pepper 
medium Apples 

large tinned Cherries 
tablespoons Oil 

small Onion 

Little extra Oil 

wine glass Port Wine 
cup thick brown Gravy 
1 half tinned Peach 


—-NON 


SUPREME OF CHICKEN HAITI 


Method: Choose a very young capon, about 4 Ibs. De- 
bone both chicken breasts, leaving only the wing bones, 
and flatten them. Season well. Place 1 pineapple ring in 
the centre of each. Stuff each cavity with a small marzipan 
ball. Fold up securely like envelopes. Dip in flour, then 
in beaten egg, and crumb thickly with long thin strips of 
almonds. 


Heat oil in a pan on top of the stove, put in the Supremes, 
and place pan in a 300° oven for 10 to 12 minutes, turning 
once during cooking. Serve with Saffron Rice and Sherry 
Sauce. Serves 2. 


Method: Heat oil in a pan, add onion and sauté till trans- 
parent but not brown. Add rice, saffron (just enough to 
colour lightly), sultanas, liquid and salt to taste. Place 
in a small, covered dish in a 300°- 350° oven for 20 minutes. 


Remove and pack firmly into 2 small timbales (as used 
for individual caramel creams). Turn out, place a glace 
cherry on top of each and serve 1 with each Supreme. 


“Note: For Marzipan, see ‘Friandises’’, Recipe No. 594. 


Method: Beat together until thoroughly blended. 





BABY CHICKEN MONACO 


Method: Clean chicken inside and out very thoroughly. 
De-bone completely (do not split down the back). Sew up 
top securely with needle and thread. Season with salt and 
pepper. 


Peel, core and slice apples and poach very lightly without 
allowing slices to break. Stone cherries, leaving them 
whole. Pack the fruit firmly into the chicken through the 
bottom end sew up the opening securely. Heat oil in a 
pan and sauté chicken till all sides are golden brown. 


In another pan, heat 1 dessertspoon oil and fry the finely 
chopped onion till transparent but not brown (about 10 
minutes). Add port wine and thick brown meat sauce (any 
well flavoured thickened gravy will do). Place the chicken 
and the wine sauce in a small heavy casserole with a 
tightly-fitting lid. (It should be just the size to hold the 
contents). Braise in a 350° oven for 15 minutes without 
opening the lid. 


Remove string from chicken, place on a heated serving 
platter, garnish with the half peach cut in two (and pre- 
heated in its own juice or a little port wine), and pour the 
wine sauce over all. Serve with rice. Serves 1. 
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(Chef Menotti Bianchi) 


Oil or Fat 

Onion, chopped 

Leek, chopped 

cup diced Carrots 

cup diced Turnips 

Piece of Cabbage, shredded 

cup sliced Celery 

quarts Chicken Broth, OR 
any Consommé 

teaspoons Tomato Paste 

cups diced Potatoes 

Salt and Pepper 

cup Peas 

cup cooked Dried Beans 


Ys cup Spaghetti or Rice 
1 tablespoon Parsley, finely 
chopped 
808 

1 slice Entrecote Steak (2” thick) 
Salt and Pepper 
Oil 

SAUCE: 

4 tablespoons Oil 

1 clove garlic 
Juice of 11%, Lemons 
Chopped Parsley 





ORANGE GROVE HOTEL 


MINESTRONE SOUP 


Method: Fry onion in a little oil or chicken fat till pale 
brown. Add leek, carrots, turnips, cabbage, celery, con- 
tinuing to fry in same oil till slightly brown. Pour on 
broth or consommé, and mix in tomato paste. 


Cook till vegetables are partly done, then add potatoes. 
Cook another 10 minutes, add seasoning to taste, then the 
peas, cooked beans and small pieces spaghetti (or rice), 
and cook till all vegetables are soft. Add the parsley and 
serve immediately with all the vegetables. 


Note: For non-Jewish households, place a dish of grated 
cheese on the table, for individual helpings to be added 
to the soup. 


COSTATA ALLA FIORENTINA 


Method: Cut away fat, but leave meat on bone. Beat 
meat very thin to less than 1%”. Season. Pan-broil on 
slightly oiled very hot pan; for a few minutes on each 
side for under-done steak, and proportionately longer for 
medium to well done. Serves 1. 


Method: Heat oil in pan, add garlic during heating, then 
remove. Pour lemon juice into oil when very hot; add 
parsley. Work quickly. Pour over steak and serve imme- 
diately piping hot, on individual plates. Serve with French 
Salad. (See Recipe 834). 


Note: Entrecote Steak is Beef Steak cut from the rib. 
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fresh Salmon Cutlets 
(41-6 ozs. each) 

cup Dry White Wine 

medium Onion 

or 2 Bay Leaves 

dessertspoon chopped Onions 

tablespoons Butter 

tablespoons chopped 
Mushrooms 

tablespoon chopped Walnuts 

canned Cherries 

teaspoon dry Mustard 

dessertspoons Pale Dry Sherry 

dessertspoons Old Liqueur 
Brandy 

cup Cream 

teaspoons grated Cheese 

Salt 

Duchesse Potatoes 

oz. Butter 


; 810 


Breasts of 1 x 3 Ib. Chicken 
Ib. Mushrooms 

large Onion 

Tomato 

Salt and Pepper 

Bottle Dry Red Wine 
Gravy Thickening 

Oil for cooking 

Flour 


Pineapple 
Rum 


Brandy 

Whipped Cream 

Kirsch 

Chocolate Vermicelli 
Glacé Cherries or Walnuts 


PARK 


ROYAL HOTEL 


(Chef Tino) 
SALMON “CAFE ROYAL” 


Method: The salmon must be the Imported Fresh variety. 
Poach the whole cutlets in white wine with onion cut in 
rings and 1 or 2 bay leaves. (Salting is unnecessary). 


Prepare a sauce by frying the chopped onions in butter 
till glassy. Sauté the mushrooms and add. Then add nuts 
and cherries (with pips removed) and cook for a few 
minutes. Add mustard, sherry, brandy, the strained sauce 
in which the fish was poached, the cream, and salt to 
taste. Allow to simmer for a few seconds. 


Place the poached salmon cutlets on a hot fire-proof 
serving dish, pour over the sauce and sprinkle with the 
cheese. 


Pipe the mashed potatoes through a forcing bag with a 
large “star” tube, all round the outer edge of the dish 
(not in the saute), dot with very small pats of butter, and 
place under the grill for a few minutes, until the cheese is 
glazed and the potatoes are golden brown. Serves 2. 





SUPREME DE VOLAILLE AU CHAMPIGNON 


Method: De-bone the two breasts, leaving the legs attached. 
Beat the breasts flat after removing the skin and the wings, 
but leave the bones in the legs. 


Chop and sauté the onion very lightly. Chop mushrooms 
and tomato finely and add to onions. Place half the above 
filling in the centre of each breast, adding salt and pepper. 
Fold the end portion of the breast well over the upper 
part of the leg, then wrap the two sides well over each 
other and secure with toothpicks, leaving the leg bone 
upright. Dredge all round with flour and brown in deep, 
hot oil (sufficient to cover the whole supreme), until golden 
brown and tender. Remove and drain. 

Serve with Spanish Rice (see Recipes 452 and 453), green 
peas and small “latkes” (see Recipes 347 and 348). 

Heat the wine and thicken with gravy thickening. Add the 
remaining 2 ozs. sauteed filling and serve this sauce 
in a separate sauce boat. Serves 2. 





PINEAPPLE “ROMANOFF” 


Method: Cut pineapple lengthwise in half. Scoop the 
pineapple out of the shells and dice.. Soak the pieces in 
equal quantities of rum and brandy. Drain and replace 
the fruit in the shells and cover with sweetened whipped 
cream which has been flavoured with Kirsch to taste. 
Garnish with chocolate vermicelli and glacé cherries or 
walnuts. 


To serve, place each shell in an attractive soup plate on 
a bed of crushed ice, and decorate with a white carnation 
at one end of the plate. Serves 2. 








_-e,,_-_--——— 





812 


<=NNKY @ Ww 


a = 


2 


NW @ 


~-—20 


eee 


(Chef K. 


Ibs. Fresh Salmon (Imported 
only) 

Egg Whites 

Juice of 2 Lemons 

teaspoons Salt 

dessertspoons Tomato Ketchup 

pints double Cream 

bottle Dry White Wine (1 pint) 

cup Water 

finely chopped Onion 

tinned soft Herring Roes 

gill Oil 

ozs. plain Flour 

ozs. grated Parmesan Cheese 


Eggs 

ozs. Castor Sugar 

pint sweet Cream, whipped 
wine glass Grandmarnier 
Nuts 


THE PRESIDENT ——————— 





Friedli, Executive Chef) 


MOUSSELINE DE SAUMON TOSCA 


Method: Remove skin and all bones from the salmon, cut 
up into pieces and mince as finely as possible. Place 
into a basin over some crushed ice and beat with a wooden 
spatula off and on for about 30 minutes, until this sauce 
is very cold, Beat into it the six egg whites, lemon juice, 
1 teaspoon salt and tomato ketchup; finally add 1 pint of 
the cream. 


Place in a wide pan the wine, water, 1 teaspoon salt and 
the chopped onion and bring to boiling point. 


Now, with two serving spoons, shape the salmon sauce into 
egg-sized balls, drop into the pan of boiling liquid and 
poach slowly for 10 minutes. Place the mousselines into a 
buttered serving dish. Then poach the herring roes in the 
same stock for 10 minutes; place around the mousselines. 


In @ second saucepan, heat the oil, add the flour, and cook 
2-3 minutes while stirring. Put aside to cool. Strain the 
boiling stock over it and whisk briskly. Simmer for 20 
minutes and remove from stove. Add the cheese and then 
fold remaining '% pint cream, whipped, into the hot sauce. 
Pour over the mousselines, glaze under grill and serve 
immediately. Serves 8. 





PARFAIT GLACE GRANDMARNIER 


Method: Place eggs and sugar in a heat-proof basin and 
beat over a pan of boiling water for about 20 minutes, or 
until very thick and nearly white in colour. Remove from 
the pan of water and continue to beat this mixture until 
cold. An electric hand beater may be used, as this is 
rather a tiring job. When cold, fold in the whipped cream 
and Grandmarnier. 


Pour into an attractive serving dish and place into freezing 
compartment for 4-5 hours Decorate with whipped cream 
and nuts. 
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x 1 lb. Baby Chickens 

Salt and Pepper 

ozs. chopped Onions 

cup Oil 

ozs. chopped Celery Sticks 

oz. Sage 

teaspoon freshly ground 
Black Pepper 

ozs. White Bread (soaked in 
water) 

ozs. Beef Sausage Meat 

ozs. tinned Chestnuts 

oz. Sugar 

teaspoon Salt 

Eggs 


815 


pints Milk 

ozs. Castor Sugar 
Vanilla Pod 

Egg Whites 
tablespoons Cornflour 
whole Eggs 

Whipped Cream 

Nuts 


THE PRESIDENT (Continued) 


A 
PAUSSIN FARCY MA FACON 


Method: Split the chicken open at the back, remove all 
bones except wing and leg. Flatten and season with salt 
and pepper. 


Make the filling in the following manner: Fry the onions 
in Y cup oil until slightly brown; add chopped celery, sage 
and black pepper. Remove from heat, squeeze all liquid 
from the soaked bread, udd to pan, then add sausage meat, 
whole chestnuts, sugar and salt; mix well and finally beat 
the eggs into the mixture. (The chestnuts will break into 
coarse pieces during cooking). 


Divide the filling evenly between the four chickens, fold 
the sides over and truss up with fine string and needle. 
Place into uncovered roasting tin with 1/ cup oil, roast 
for 45 minutes, basting frequently. Pull out strings before 
serving. Serves 4. 


OEUF A LA NEIGE 


Method: Bring the milk to boil with 4 ozs. sugar and the 
vanilla pod. Meanwhile, beat the 6 egg whites to a stiff 
meringue by adding 1 oz. sugar at the beginning and 
folding in the remaining 5 ozs. when the meringue is stiff. 


With two serving spoons shape the meringse into egg size 
balls, drop into the hot milk and poach for about 3 minutes; 
turn over and poach for the same amount of time. Remove 
carefully and leave to drain. When all the meringue is 
used up, strain the milk and thicken with the cornflour 
mixed to a smooth paste with a little cold milk. 


Beat the four whole eggs in a basin and pour the boiling 
hot thickened milk over the eggs, while beating with a 
whisk. Leave to stand until cold and pour this sauce over 
the meringue eggs. Decorate with whipped cream and 
nuts. Serves 8. 
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medium Tomatoes 
Cucumbers 

Green Peppers 

large raw Onions 

clove Garlic 

teaspoon Salt 

cup Water 

cup Olive Oil 

teaspoon Tabasco Sauce 
cup White Vinegar 
tablespoon Mayonnaise 

13 oz. bottle Tomato Ketchup 
chopped Chives for garnish 


boned Chicken Breasts 
or 10 slices Apple 

Dried Raisins 
tablespoons Maple Syrup 
to 6 ozs. Puff Pastry 
Beaten Egg Yolk 

Gravy 

Madeira Wine 


RAND INTERNATIONAL HOTEL——— 


(Executive Chef Sittl) 


CHILLED GAZPACHO 


Method: Set aside / a cucumber, 1 a green pepper and 
Y2 an onion, all diced in %” cubes. 


Peel tomatoes and remaining cucumbers and onions, Re- 
move seeds from cucumbers and remaining green peppers. 
Chop tomatoes, cucumbers, green peppers, onions and 
garlic, and place them, with the salt, water, oil, tabasco 
sauce and white vinegar, in a glass or silver dish. Allow 
to soak for 2 hours. 


Now pass everything through a fine grinder, or even a 
mixing blender, adding a little more water if necessary. 
Strain and add the mayonnaise and ketchup. Serve well 
chilled in soup cups, topped with chopped chives. 


The onion, cucumber and green pepper which were set 
aside, should be placed in individual hors d'oeuvre dishes 
and, at the time of serving, offered as choices of garnish 
to top the soup. Croutons from 4 slices of white bread, 
diced and crisped in the oven, can also be offered as a 
garnish. Serves 6. 


Note: Gazpacho is a perfect beginning for a summer meal, 
It is a tangy, chilled soup of Spanish origin. Gazpacho is 
ideal for effortless summer entertainment. The flavour 
actually improves with keeping and it needs no last-minute 
attention. High in vitamins and low in calories, Gazpacho 
can be kept, sealed, in the refrigerator for weeks without 
losing its savour or food value. 





CHICKEN BREAST A LA QUEBECOISE 


Method: Place peeled raw apple slices on flattened chicken 
breasts. Top them with a few raisins and maple syrup. 


Roll out the puff pastry very thinly. Divide in two. Place 
a chicken breast on each piece. Either double over the 
pastry and press ends firmly together, or fold pastry over 
into envelope shapes, placing with smooth side up on a 
greased baking tin. Glaze with beaten egg yolk. Bake in 
moderate oven (350°) for 20 minutes. Serve hot with 
Madeira Sauce made by mixing any thick, rich, brown 
gravy with Madeira wine to taste. Serves 2. 


Note: 


For Pastry, see Recipes 338, 339 and 340. 
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RAND INTERNATIONAL HOTEL (Continued) 


Ibs. young Baby Spareribs (Beef) 
teaspoons Salt 

tablespoons Sugar 

teaspoon Chinese Spicy Powder 


MARINADE SAUCE: 


Ib. small Red or Brown Beans 
tablespoons Honey 
tablespoons Tomato Ketchup 
Ib. Hoi Sin Sauce (or Soya) 
tablespoon Brandy 

teaspoon Spicy Powder (Fondor) 


ozs. Plain Chocolate 

gill Milk 

ozs. Butter or Vegetable Fat 
ozs. Castor Sugar 

Eggs 

ozs. Breadcrumbs 

teaspoon Baking Powder 


ozs. Flour 

Pinch of Salt 

rounded teasp, Baking Powder 
ozs. Butter or Vegetable Fat 
ozs. Sugar 

ozs. Dessicated Coconut 

Egg 

Milk to mix 


BARBEQUE SPARERIBS 


Method: Rub seasoning into spareribs and allow to stand 
for 3 hours, then place in Marinade Sauce for at least 2 to 
4 hours, but for best results marinade overnight in the 
fridge. 


Next day, place meat and sauce in a covered casserole 
in a 350° oven for 45 minutes or until tender. Serves 4-5. 





CHOCOLATE PUDDING “INTERNATIONAL” 


Method: Grease a 1% pint mould, or 6 small dariole 
moulds (timbales). 


Grate the chocolate and dissolve in the milk by warming 
in a saucepan. Cream together the butter or fat, and sugar 
and work in the egg yolks. Add the chocolate mixture 
and crumbs, alternately, to the creamed mixture, until all 
the crumbs have been added, keeping the mixture soft. 
Add baking powder. Whisk the egg whites stiffly and 
fold them in. 


Pour the mixture into the mould or dariole moulds; cover 
with aluminium foil and steam for 1 hour for a large 
pudding, and % hour for small puddings. Turn out and 
serve with custard sauce. (See “Saucy Sauces’’). Serves 4-6. 


Note: To steam, place a few layers of folded newspaper 
in the bottom of the pot, and add boiling water to reach 
only half way up the mould. Cover pot and keep water 
boiling, adding a little more water if it becomes necessary. 





COCONUT PUDDING “HAITI” 


Method: Grease a 1% pint pudding basin. Sift flour, salt 
and baking powder. Rub in the butter or fat and add the 
sugar and coconut. Mix with the beaten egg and milk to 
a soft dropping consistency. Put the mixture into the basin 
and cover with a piece of doubled greased paper or 
aluminium foil. Steam for 114-2 hours. Serves 4-6. 


Note: For method of steaming, see “Chocolate Pudding 
International”. 














821 
STOCK: 


Bones and Head of Sole 
2 Cloves, 2 Bay Leaves 

Sprig of Parsley 

Piece of Celery 

Small Onion, Seasoning 


SOLE: 


4 large Fillets of Sole 
Salt and Pepper 


Y%, Lemon 
Spring Onions 

1 tot good Dry White Wine 
White Grapes 


WHITE SAUCE: 


Ya pint Milk 

2 ozs, Butter 

Y cup Flour 
Gravy from Fillets 
Cayenne 


822 


134 cups Water 

Y2 cup Butter 

2 cups sifted Flour 

6 Eggs 

3 ozs. Gruyere Cheese 


823 


Apples 
tablespoons Butter 


su - Oa 


Eggs 
Sugar 
Salt 


tablespoon Calvados or Brandy 


SKYLINE HOTEL 


(Hotelier Keith Lamb) 


FILET DE SOLE VERONIQUE 


Method: Cover head and bones with water, add all in- 
gredients and seasoning. Simmer for an hour. 


Method: Season fillets, squeeze over lemon juice and 
fold in 3 (don’t roll). Chop the white portions of some 
spring onions, place in bottom of greased saucepan, with 
folded fillets on top. Add wine and enough fish stock 
just to cover the soles. Poach for a few minutes — just 
long enough to cook the soles. In the meantime peel 
and stone some good grapes and warm slightly. 


Method: Remove fillets to hot serving dish (don't allow 
to cool), make a white sauce with the ingredients, adding 
the gravy from the fillets (sauce can be thick or thin, 
according to preference (see ‘Saucy Sauces”). Pour it over 
the fillets and garnish attractively with the grapes. 





LA GOUGERE (Burgundy Cheesecake) 


Method: Make choux pastry with the water, butter, flour, 
eggs and cheese cut into fine pieces. Shape the pastry 
into a high ring with a spoon. Place on a greased baking 
sheet, and bake in a hot oven (375°) for 10-15 minutes. 


This cake is best eaten when warm. It may be served as a 
savoury or an entree. Serves 4. 


Note: For Choux Pastry method, see Recipe No. 30, and 
also refer to Important Note in “Household (T)Easers”. 





L’OMELETTE NORMANDE 


Method: Peel the apples and cut into slices. Fry lightly 
in butter, flavouring with a few drops of Calvados or 
Brandy. When done remove and keep hot. Beat the eggs 
well, adding a little salt and sugar to taste. Pour into a 
frying pan containing very hot butter. 


Just before the omelette begins to harden (4-5 minutes), 
add the apples, turn and finish cooking. Fold well and 
place on a fireproof platter. Sprinkle with sugar and heat 
in a hot oven for a few minutes. Heat a little Calvados 
or Brandy, pour over the omelette and ignite as it is being 
served. Serves 4. 
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SUNNYSIDE PARK HOTEL 





(C. L. W. Van Gameren, Maitre d’Hotel — The Prospect Restaurant) 


Spring Chickens 
or 2 Leeks 

large Carrot 

Salt and Pepper 
Water to Cover 
Ibs. White Grapes 
Rice 

Fresh Garden Peas 


SAUCE: 


dessertspoon chopped Onion 
dessertspoon Flour 

oz. Chicken Fat 

pint Consommé 

Salt and Pepper 

Dash of Fondor (Spicy Powder) 


825 


10 thin slices Veal (each 2 ozs.) 

Y%, Ib. Vegetable Fat 

5 slices Ox Tongue (fresh boiled) 
Yo Ib. Button Mushrooms 


tot Brandy 
Duchesse Potatoes 
Asparagus 

Parsley 


SAUCE: 


dessertspoon chopped Onions 
dessertspoon Flour 


Yq pint Meat Consommé 
2 


tots Madeira Wine 
Salt and Pepper 


SUPREME OF CHICKEN “ROYALE” 


Method: Boil chickens, leeks and carrot in water, with 
salt and pepper to taste, until chickens are tender. Take 
out chickens and remove breasts carefully. Strain re- 
maining stock. 


Method: Chop onions very finely, sauté in chicken fat, 
add flour and mix well until thoroughly blended. Add at 
least 1 pint of above consommé, very gradually, stirring 
constantly until a good smooth consistency is obtained. 
Add salt and pepper to taste and a dash of fondor. 


Remove skin and pips from grapes and heat in boiling 
water, just till boiling point. Drain off the water, add 2 
tablespoons of the prepared Sauce and mix thoroughly. 


To serve, place the re-heated chicken breasts on a bed 
of rice, pour the remaining sauce over them and arrange 
the grapes and fresh garden peas separately on the same 
plate. Serves 4. 





ESCALOPE OF VEAL “PROSPECT” 


Method: Fry the veal slices in the fat. Add the whole 
lightly-cooked mushrooms and fry again for a few minutes. 
Drain off the fat and fiambé* with the brandy. Remove 
the veal and keep warm. 


Method: Lightly fry the finely-chopped onions in vegetable 
fat. Stir in the flour and mix. Add the mushrooms which 
were fried with the veal and some of the consommé. Add 
the wine. Boil and then lightly bind with the rest of the 
consommé, Add seasoning to taste. 


Through a piping bag, pipe a border of mashed potatoes 
on an ovenproof dish. Place under grill till light golden 
brown. 


Place 5 Escalopes in the centre of the “duchesse” potato 
ring. On each, place a slice of Ox Tongue and put the 
remaining 5 Escalopes on top. Then coat with the prepared 
sauce (not over the potatoes). Sprinkle with freshly- 
chopped parsley and garnish with asparagus. Serves 5. 


*Flambé: See “Useful Cooking Terms”. 








SUNNYSIDE PARK HOTEL (Continued) 


large or 3 small filleted Soles 
small cutlet Salmon 

Little Onion 

Dash Salt 


SAUCE: 


Vp 
1 


Vp 
1 

Yo 
Vy 


V2 
Vy 


827 
8 


SA 


oz. Butter 

teaspoon coarsely chopped 
Onion 

tot Vodka 

dessertspoon Tomato Puree 

dessertspoon Paprika 

Dash of Cayenne 

tot Sherry 

Dash Salt and Pepper 

cup Fish Stock 

pint thick Sweet Cream 

Ib, Mushrooms 


Crépes (French pancakes) 
Marzipan 

tot Maraschino 

tot Orange Curacao 
Brandy 


UCE: 


oz. UNSALTED Butter 
cubes Sugar 

Oranges 

Lemons 

Orange and Lemon Peels 
Orange and Lemon Juice 


PAUPIETTE DE SOLE ALEXANDER 


Divide salmon (which MUST be the fresh im- 
ported variety), into small portions. Wrap a fillet of sole 
round each portion of salmon. Poach these rolls in 
very little water with the onion and salt, for about 15 
minutes. : 


Method: 


Method: While soles are cooking, melt the butter in a 
heavy skillet or chafing dish. Add onion and fry till 
“glassy” but not brown. Add vodka, and flambé*. When 
flames have died down, add puree, paprika, cayenne, 
sherry, salt and pepper, stirring very well all the time. After 
a few minutes, add stock in which the soles were poached 
and continue stirring rapidly all the time for 5-10 minutes. 


Very gradually, add the cream in a slow, thin stream, 
stirring quickly and constantly until a rich, smooth con- 
sistency is obtained. Add the pre-cooked (not sauteed) 
sliced mushrooms and continue cooking over reduced heat 
for another few minutes, still stirring. 


Arrange the sole rolls on an oval serving platter, with a 
border of mashed potato piped all round the edge. Pour 
the sauce over the rolls (not over the potato, which is 
a garnish only) and serve immediately with separate 
mashed potatoes, fresh garden peas and glazed carrots. 
Serves 4. 


Note: If serving White Wine with this dish, a dash can 
be added to the sauce at the last minute to enhance the 
flavour. 





CREPES “ANNE LISE” 


Method: Prepare 8 crépes (see Recipe No. 836). Roll 
8 pieces Marzipan (see Recipes 594 and 769 or buy ready- 
made) into strips, macaroni style. Place one strip on each 
crépe and roll up securely. 


Method: Melt butter in a pan. Rub 6 cubes sugar well 
into the skins of the two oranges and the other 6 cubes 
into the skins of the lemons. With a citrus fruit shredder, 
shred the rinds finely off the oranges and lemons, and 
then squeeze out their juice. Add sugar, rinds and juice 
to the melted butter and mix well. 


Place the crépes in the hot sauce, add the two liqueurs, 
heat through, and place crépes and sauce in a serving dish. 
At the table, pour over a dash of brandy and flambé* 
just before serving. Serves 4. 

Note: If you have no special “shredder”, then peel the 
rinds of the oranges and lemons off as thinly as possible, 
making sure there is absolutely no white pith adhering to 
them. Then shred into the thinnest possible strips. (Do not 
strain the sauce). 


*Flambé: See “Useful Cooking Terms”. 
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Yo 


1 
3 
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829 
Vp 


1 
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830 
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831 
yt 
2 
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1 
12 
2 
Vo 
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Roasting Beef, boned 


Y, cup Vinegar 

1 cup Lemon Juice 

1 teaspoon Sugar 

1 teaspoon Paprika 


Salt to taste 
teaspoon Pepper, 


8 to 10 Peppercorns 
4 Bay Leaves (crumpled) 


clove Garlic (crushed) 
medium Onions (thinly sliced) 
cup Cooking Oil 


head red or white Cabbage 
Water to cover 

tablespoon Cornflour 
tablespoons Vinegar, OR 
Lemon Juice 

Salt and Pepper 


Ib. Potatoes 

Salt and Pepper 
teaspoon Baking Powder 
or 5 sprigs Parsley 
Chicken Fat or Oil 


ready-baked Pie Shell 
ozs. Powdered Milk 
ozs. white Sugar 

ozs. Cornflour 

Pinch of Salt 

oz. Cocoa 

ozs Water 

Egg Yolks 

oz. Butter 

cup chopped Pecan Nuts 
to 6 drops Vanilla 
Whipped Cream 


ozs. Brown Sugar 

ozs. Water 

ozs. Karo Syrup 

ozs. Butter 

ozs. Evaporated Milk 
(condensed, unsweetened) 

Few drops Lemon Juice 


BELFAST RESTAURANT 





















































(Max Ares) 


BAVARIAN SAUERBRATEN 


Method: Place the beef in a deep dish and pour over all 
the other ingredients except the oil. Marinade for four 
days, keeping it in the refrigerator and turning the meat 
over every 24 hours. 


Place meat and all ingredients into pot-roast pan, and add 
Y_ cup of cooking oil. Roast at high temperature for 15 
minutes. Reduce temperature to medium-low for 45 minutes. 
Remove meat from pan, make gravy and serve with Potato 
Patties and Bavarian Cabbage. Serves 4-6. 


Note: For Gravy, see “First Aid for the Newly-Wed”. 





BAVARIAN CABBAGE 


Method: Shred cabbage, cover with water and boil till 
tender. Mix cornflour with a little cold water, add vinegar 
or lemon juice, seasoning to taste, pour into the cabbage 
and continue boiling till sauce thickens, 





POTATO PATTIES 

Method: Boil potatoes, mash well, add salt, pepper, baking 
powder and finely-chopped parsley. Form into patties and 
fry in chicken fat or oil until brown. 





CHOCOLATE PECAN CREAM PIE 


Method: Mix all dry ingredients together. Bring water 
to boil, then add all dry ingredients, stirring constantly. 
Cook for 30 minutes. Remove from fire. Beat egg yolks. 
Combine with mixture, stirring slowly for 1 minute. Add 
melted butter, pecan nuts and vanilla. Pour when cool 
into pie shell. Top with whipped cream. Serves 4-6. 





BUTTERSCOTCH SAUCE 

Method: Cook sugar, water and syrup to 238°F (that is, 
when you dip in a spoon and drop one drop of syrup into 
cold water, it should form a hard ball after 15 seconds). 
Cool for 10 to 15 minutes, to avoid curdling. 


Add melted butter, warm milk and lemon juice, beating 
until thick and smooth. Use hot, either for ice cream 
topping, or to pour over cakes when served as a “sweets” 
course. Makes one pint. 


Note: This sauce can be made in a large quantity and 
stored, as it keeps indefinitely. Cloudiness is not a sign 
of deterioration. 
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CHEZ MARIANNE 


(Cordon Bleu Marianne) 
































NOTES 


833 STEAK A LA BORDELAISE 


2 Ibs. Best Cut Steak Method: Brown steak carefully on both sides (turning once 
Oil only) in a small quantity of very hot oil, adding salt and 


Salt pepper according to taste, only after the browning process. 
Pepper Mix mustard with a little of the wine to a thick paste 
teaspoon Mustard and spread on to the steak. Simmer a few minutes in 
tumbler Red Wine (dry) the same oil, then pour in dry wine. 


or 3 Chicken Livers 

ib. Mushrooms Fry separately in oil, chicken livers and mushrooms (see 

Juice of 1 Lemon notes 1 and 2). Then add to the steak and cook five 
minutes only (important). The whole procedure should not 
take longer than ten minutes for medium done steak, and 
20 minutes for a very well done steak, Serves 4. 


No 
= 


Note (1): Clean chicken livers very carefully, eliminating 
all traces of yellow-green bruising, even cutting away part 
of the liver if necessary. This is a most important step 
to the success of the dish. 


Note (2): Preparation of Mushrooms: Wash mushrooms 
and dry on a clean cloth. Fry quickly in oil (5 minutes 
only). Squeeze the lemon juice on mushrooms while 
cooking, and then only, remove from oil and slice thinly. 


834 SALADE MARIANNE (French Salad) 


SALAD DRESSING: Method: Mix these ingredients together with a wooden 
spoon, to make the dressing. 

6 tablespoons Salad Oil 

2 tablespoons Lemon Juice 

Y, teaspoon Salt 

1. tablespoon French Mustard 


SALAD: Method: Rub dish with clove of garlic, put in dressing, add 
chopped parsley and spring onions (optional). Add salad 
1 clove Garlic greens, such as lettuce, water-cress, endive, etc. Toss your 
Chopped Parsley salad at the moment of serving (never beforehand). Add a few 
Spring Onions (optional) tarragon leaves to dressing if desired. 
Lettuce 
Water Cress 
Endive 


Tarragon Leaves (optional) 






















835 


4 filleted Soles 
Pinch of Salt and Pepper 
2 tablespoons Butter 
VY, cup fresh Cream 
1 tablespoon Cornflour 


Cayenne Pepper and Salt 
2 Eggs 


836 


CREPES (French Pancakes) 


2 Eggs 

1 tablespoon Oil 

2 cups Milk 

1 cup Flour 
Pinch of Salt 


SAUCE: 


Y, cup Sugar 

1 Orange (rind and juice) 
Juice of / Lemon 

2 tablespoons Brandy 


DORCHESTER RESTAURANT 


Yo cup grated Cheddar Cheese 


(Chef Romanoff) 


SOLE SOUFFLE 


Method: Lay fillets in greased ovenproof dish, add salt, 
pepper, 1 tablespoon butter and cream. Bake in moderate 
oven, 15 minutes. 


Meanwhile melt remaining tablespoon butter, add corn- 
flour, mixing constantly, then cheese, pinch of cayenne 
pepper and a pinch of salt. Mix to smooth mixture. Add 
yolks, beating in briskly. Whip whites stiffly, fold into 
mixture; pour over baked fish. Return to oven until nicely 
browned. Serve immediately with mashed potatoes and 
parsley. Serves 5. 


CREPE SUZETTE 


Method: Beat eggs well with oi! and milk. Add flour and 
salt; beat to consistency of cream. Grease small frying 
pan well and heat. Make small thin pan-cakes as follows: 
Pour a little batter into a small pan, just enough to cover 
the bottom. Cook a few minutes till set, turn and cook 
again for a few minutes. 


Method: Burn sugar in pan to light caramel, add grated 
rind, lemon juice, orange juice and brandy. Boil for a few 
minutes. Fold pancakes into triangular shape, put into 
pan with the above sauce; simmer for 3 minutes, 
Flambé* and serve immediately. Serves 6. 


*Flambé: See “Useful Cooking Terms”. 
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thickly-cut Lamb Chops 
Green Pepper 

Onion, Mushrooms 
Salt and Pepper 
Cayenne Pepper 

ozs. cooked Rice 
Chicken Fat or Oil 
Tomato Sauce 


ozs. Beef 

Oil 

Carrots 

Onion 

Parsnip 
Tomatoes 

Rice or Spaghetti 


STUFFING: 


2 
2 
1 


tablespoons Chicken Fat 
cups Breadcrumbs 
tablespoon chopped Parsley 
Salt and Pepper 

Dash of Nutmeg 


Eggs 


839 


— 


tender Chicken 

Chicken Fat 

tablespoon chopped Parsley 
teaspoons made Mustard 
Egg 

Bread Crumbs 


HIS MAJESTY'S CELLAR 


(Chef R. Casarotti— Chef Dalghleish) 








ro ae 


LAMB CHOPS JUBILEE 


Method: Slit chops through middle of each, so as to 
open like a book. Chop some green pepper, a piece of 
onion and a few mushrooms very fine. Fry in chicken 
fat, adding seasoning. When ready mix with cooked rice, 
then put this mixture into the chops and close them with 
toothpicks. Fry gently in chicken fat or oil. Serve with 
tomato sauce. 


PAUPIETTE DE BOEUF CHEZ MOI 
(Stuffed Beef Rolls) 


Method: For each person take a 2 oz., thin slice best-cut 
beef and beat until very thin. Prepare the stuffing. Lay 
the beef flat and spread stuffing all over. Roll the beef 
up and close with tooth picks. Braise in oil with all the 
vegetables sliced finely. Add a little water, cover the pot 
and simmer for 1 hour. Serve with rice or spaghetti. 
Serves 4. 


Method: Mix together fat, breadcrumbs, parsley and 
seasoning. Combine mixture thoroughly with slightly-beaten 
eggs. 





SAUTEED BREASTS OF CHICKEN 


Method: Fillet breasts and wings of chicken. Flatten out 
and remove sinews. Mix 1 oz. chicken fat, chopped parsley 
and mustard, and spread on chicken from top to bottom, then 
roll the chicken and secure with toothpicks. Dip chicken 
in beaten egg and then in breadcrumbs. Fry in plenty of 
chicken fat. Serve with straw potatoes and fine strips of 
beetroot. 





STEAK DIANE 


Method: Beat the steak very well until very thin. Put 
fat in a pan and heat until a nice golden colour. Add 
Worcester sauce and bring to the boil, then add the steak. 
When cooked, add seasoning and parsley and serve very 
hot. 
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841 
3 


1 
%s 


Y%, lb. grated Parmesan Cheese 


VE 


842 


3 or 4 large ripe Tomatoes 


843 


6 slices Veal (8 ozs. each), OR 


INTERNATIONAL RESTAURANT ——— 


Ibs. Potatoes 
Salt 

Ib. Flour 

Ib. Butter 


cup Tomato Sauce 


Small piece Onion 
Little Butter 
Seasoning 


slices tender Lamb 
Salt 

Pepper 

Chicken Fat or Oil 
Sprig of Rosemary 
Artichoke 
Cauliflower 

White Sauce* 
Green Peas 
Potatoes 

Chicken Stock 


PARSLEY POTATOES: 


844 
Vo 
5 


1 
3 


Potatoes 
Fat or Oil 
Parsley 


cup Sugar 

Egg Yolks 

whole Egg 

liqueur glasses Curacao 
Rind of 1 Orange 
Boudoir Biscuits 





(Chef G. Bonora) 


GNOCCHI PIMONTESE 


Method: Boil potatoes in jackets. Skin and sieve. Place flour 
on board and make a well. Add the hot mashed potatoes; 
knead to form dough. Divide into sections; make long, 
narrow rolls about 1%” diameter. Cut into thin slices, 
depress centre of each with finger (very important). 


Throw slices into boiling salted water. As they rise to 
the top remove with strainer, drain well, place in dish. 
Heat butter till brown. Sprinkle cheese over the gnocchi 
and then pour the hot butter over it. Lastly, pour over hot, 
home-made, freshly-made Tomato Sauce. See Recipe 
below, Serves 4-6. 





TOMATO SAUCE 


Method: Remove stem ends from tomatoes. Place them 
whole in boiling water for /% minute. Remove, skin and 
dice. Fry a small cut-up piece of onion in butter till brown, 
add tomatoes, season. Cover with lid, and cook slowly 
about 10 minutes, stirring occasionally. Add a nut of butter, 
mix well, and pour immediately over gnocchi. 





QUALITY INN 


(Chef Louie) 
LAMB OR VEAL SAUTE LOUIE 


Method: Season meat and sauté in fat or oil for about 
5 minutes until both sides are nice and brown. To improve 
the flavour, a sprig of Rosemary can be added whilst 
frying. Place on serving dish and garnish with the bottom 
of an artichoke filled with young cauliflower and baked 
with a thick white sauce (see “Saucy Sauces’’). Green peas 
and new parsley potatoes complete the dish. 


*Note: For the white sauce, use meat or chicken stock 
in place of milk, and chicken fat in place of butter, to 
conform with Kosher requirements. 


Method: Boil potatoes and when ready, brown slightly in 
hot fat in pan and dip in finely chopped parsley. 





SABAYON A L’ORANGE 


Method: Mix together in a copper basin, the sugar, yolks, 
egg, curacao and rind. Place in a deep dish of hot water 
or over very low heat. Whip with an egg-beater until it 
has the consistency of a heavy cream. Serve in a glass 
with Boudoir biscuits. Serves 6. 








—— PIZZERIA BELLA NAPOLI! RESTAURANT— 


845 
RAVIOLI DOUGH: 


7 cups Flour 
3 teaspoons Salt 
6 or7 Eggs 


FILLING: 


1 large Onion 

1 cup Oil 

1 Ib. Steak 

2 bunches Spinach 

tablespoon Salt 

4 cups Water 

VY, loaf stale Bread 
Little Nutmeg 

2 Eaoe.* 


= 


MEAT SAUCE: 


1 Onion 
Y, cup Oil 
Few Bay Leaves 
1, Ibs. Minced Meat 
Salt 
¥, pint Dry Red Wine 
4 cups Water 
5 tablespoons Tomato Paste 
1 or 2 whole Cloves 





(Chef Giantulli) 


RAVIOLI 


Method: Place flour and salt on a board. Make a “well” 
in centre, add 4 eggs, form into dough, kneading about 10 
minutes. Roll into ball and allow to stand % hour. Roll 
into long, thin strips 3” to 4” wide. Beat 2 or 3 eggs 
lightly with a little salt and, with a brush, paint the strips 
of dough, covering the entire surface. 


Roll filling into balls, the size of marbles, place in a row 
along the centre of each strip, about 2” apart. Double 
over the layer and press edges firmly together. With the 
fingers, press dough well together between each ball. 


With a small half-moon shaped fancy cutter, or using only 
half the side of a round fancy cutter, cut between each 
ball to separate the ravioli Drop a few at a time into a 
large pot of boiling, salted water for 2 to 3 minutes. 
Remove with a slotted spoon and drain. 


To serve, pour the Meat Sauce over the ravioli. (Non- 
Jewish housewives may sprinkle grated Parmesan Cheese 
over the sauce). 


Method: Chop onion into about 12 pieces. Fry in oil. 
Before browning, add meat cut in pieces. Add whole, 
well-washed spinach (including stems) and salt. Cook 15-20 
minutes, mixing to prevent burning. Add water and cut up 
bread, including crusts. Boil another 10 minutes. 


Cool completely, sprinkle in a little nutmeg, add unbeaten 
eggs and mix everything through thoroughly with the hands. 
Then mince and form into small balls. 


Method: Chop onion coarsely and fry in oil with bayleaves. 
Before browning add meat, and salt to taste. Cook about 
% hour and keep mixing to prevent burning. Add wine, 
2 cups water, tomato paste, and simmer 1/, hour, stirring 
frequently. Add remaining water and cloves. Simmer 
another 20-30 minutes, still stirring. Pour sauce over the 
hot ravioli before serving. Serves 12. 
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—POCCARDI'S CORDON BLEU RESTAURANT=— 


846 
CREPES (French Pancakes): 


4 tablespoons Flour 

3 Eggs 

2 tablespoons cold Milk 
Pinch of Salt 
Pinch of Nutmeg 


FILLING: 


2 Ibs. Spinach 

1 large Onion 

2 tablespoons Butter 

3 Eggs 

VY, |b. Cottage or Cream Cheese 
Salt 


Pepper 
Nutmeg 
2 tablespoons grated Yellow 
Cheese 


FLORENTINE SAUCE: 


Y, |b. Butter 
1 small cup Flour 
1 pint Milk 
2 Egg Yolks 
Pinch of Nutmeg 
2 tablespoons grated Yellow 
Cheese 


847 


3 Ibs. firm Line Fish (filleted) 
Juice of 1/. Lemon 

Salt and Pepper 

cup White Wine 

cup Olive Oil or Salad Oil 
cups Fish Stock 

large ripe Tomatoes 

cloves Garlic 

teaspoon Thyme (dry) 

3, Ib. Italian Pasta 


-Oaa— 


(G. Poccardi) 


CREPES FLORENTINE 


Method: Beat all ingredients together until smooth. Heat 
a small pan and grease very lightly. Pour a small quantity, 
just enough to cover the base, into the pan and fry till 
set. Turn and fry other side for a few seconds. Continue 
until all the batter is used up (makes 12 Crépes). 


Method: Cook spinach, drain and chop finely. Brown 
chopped onion in butter. Drop in the spinach and mix 
through for a few seconds. Beat eggs and fold into the 
cottage or cream cheese. Add to mixture in pan and 
fold lightly for a few seconds only. Add seasoning to 
taste. Cool. 


Place equal portions of this mixture on each crépe, rolling 
up like cigars and trimming the ends straight. Place them 
in an ovenware dish and pour Florentine sauce over them. 
Then sprinkle the grated yellow cheese over the top. 
Place in oven under the broiler until a nice golden brown, 
and serve immediately with Florentine Sauce. Serves 6. 


Method: Melt butter gradually, add flour, stirring con- 
stantly. Cook a few minutes, still stirring, till light yellow. 
Slowly add hot milk, stirring constantly until the consistency 
of custard. Remove, cool slightly, add egg yolks and beat 
up. If lumpy strain. Then add nutmeg and cheese. 





BAKED FISH A LE SICILIENNE 


Method: Wipe fillets with a clean cloth, rub with lemon 
and season lightly. Place fillets, skin side up, in earthen- 
ware baking dish of a rather large size, as pasta will 
eventually expand. Pour over the fish the wine, oil and 
1 cup only of fish stock. (See Recipe No. 246). Skin tomatoes, 
slice thickly over fish. Cut garlic into thin slices, place 
over tomatoes, sprinkle the whole lot with thyme. 


Bake in a hot oven for 15 minutes. Check to see if 
there is sufficient liquid covering fish entirely; if not, add 
more stock, lower temperature, add pasta and allow to 
cook. Add stock gradually from time to time until pasta 
is cooked and all liquid absorbed. Takes about an 
additional 20 minutes. 








——— STUTTAFORD'S RESTAURANT 
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(Maitre d’Hotel Albert Urscheler) 


pint Milk, OR 

Y2 pint Milk and / pint Cream 
ozs. Grated Cheese 

Eggs 

Salt, Paprika, grated Nutmeg 


Duck (about 4 Ibs.) 

Water 

Salt 

wine glass White Wine 

cup Stock 

Mustard 

tablespoon Tomato Puree 
Oranges 

tablespoons Whortleberries, OR 
Cranberries 


Tomatoes 

Mustard (prepared) 

Left-overs from Rice 

Left-overs from any Vegetables 
ozs. Cheese 


CHEESE SOUFFLE 


Method: Make a white sauce with butter, flour and milk 
and let it cool. (See “Saucy Sauces”). Add cheese, yolks 
and seasoning and, lastly, the stiffly-beaten whites. Fill 
mixture in buttered ovenproof dish (about two-thirds full) 
and bake in hot oven with top of oven switched off. Serve 
hot with salads. Serves 4. 





DUCK WITH ORANGE 


Method: Put duck into large roasting pan adding very 
little salted water. Cook in oven for 1 hour. Then pour 
off the gravy and fat and leave the duck In the oven, 
Mix in separate saucepan the gravy, fat, wine, stock, 
mustard, tomato puree and the juice of 2 oranges. Pour 
the cooked mixture over the duck and baste well with It. 
Cook duck for another 30 to 60 minutes. 


Before serving, mix the gravy with whortleberries or cran- 
berries and put through strainer. When serving the duck, 
garnish with 4 orange halves which have been warmed 
up in the oven end spread with some whortleberries or 
cranberries. Serves 4. 





FILLED TOMATOES 


Method: Cut the tomatoes either in halves or cut off 
the tops only. Scoop out the inside and keep the juice. 
Brush inside of the tomatoes with a little mustard. Mix 
the juice with the rice and the finely chopped vegetables, 
warm up and fill into tomatoes. Sprinkle with the grated 
cheese and bake in ovenware dish for 20 minutes, 
Serves 4. 





STUFFED CABBAGE ROLLS 


Method: Boil the cabbage about 15-20 minutes and then 
separate the leaves. Spread out a few leaves to use for 
one roll. Brush over with a little mustard and put on to 
each roll 1 tablespoon minced meat, which has been well 
mixed with the breadcrumbs, seasoning, onions and finely 
chopped parsley. Add a little mustard into the meat mixture. 


Roll up the leaves, place the rolls in an ovenproof dish, 
dot with fat and bake for 40 minutes, basting them a few 
times. Serves 4. 
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| Buy Israeli Products 





STAINLESS METAL SPONGE 





) It is far superior to any other obtainable in this country (we should know 
{ — we have been manufacturing them for over 30 years). 


“NANAS" will clean your pots without scratching and is delightfully soft 
on the hands. 
You will like “‘ NANAS " — it is worth the extra cost. 


Obtainable from all leading Grocers and Stores. 


\ 
This Pot Scourer — “ NANAS "' — comes to you from Israel. 
Sole South African Distributors: 


| PRIMERO METAL & WIRE PRODUCTS (PTY.) LTD. 
Hii P.O. BOX 57015 

i SPRINGFIELD - TRANSVAAL 

. i Telephones 32-7451/2 

| JOHANNESBURG 


\ Made in Israel 
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__This page sponsored by GREATERMANS STORES, 220 Commissioner St., Johannesburg. 


Recipe No. Page 


Crowned Glory (P) fais 553 
Date sib sud ovat 546 
Dumpling, Fried... cou 672 
Farfel Tzimas a as 554 
Fruit, Steamed _..... oie 544 
Steamed, Fat-Free .... 619 
Upside-Down (P) _ ..... 552 
Ginger aotet om ae 555 
Lemon Sponge _ ..... = 556 
Lokshen _ ..... = 557 
L'Omelette Normande = 823 
Matzo Fruit Layer (Pass) 390 
Milk Pudding (Pass) 391 
Mother's Favourite pdt 558 
Noodle, Farfel _ ...... as 554 
Nutted Peach, Fat-Free .... 618 
Oliebollen, Holland 672 
Pears, Cinnamon Wine .... 547 
Hot=. x ses 548 
Pineapple Flambé, "Baked 550 
Fritters poe cull 563 
Potato Kugel al oe 342,3 
Latkes dom pe 347 8 
Prune, Apple Meringue... 539 
Balls, Brandied (P) ... 551 
Pumpkin Fritters (P) 782 
Queen's Pudding 559 
Rice, Apple (P) 540 
Semmel! Pudding .... As 654 
Snow-Capped lIgloos (P) 549 
Sour Milk Latkes am 564 
STEAMED PUDDINGS 
Carrot dere ese 543 
Fruit... | wi 544 
Fruit, Fat-Free sed 619 
Passover (P) Ee... 393 
Vegetable  . ane 561 
Syrup Turnover _. — 560 
Upside-Down Cake (Pass) (P) 388 
Fruit (P) Son a 552 
Winter Pudding (P) sa 562 
DOUGHNUTS 
Baby oli ae eee 28 
Koeksisters aes ec 690 
Midget ia ae innit 29 
Oliebollen eee = 672 
Poffertjies, Holland aoe 673 
Poffertjies, S. African — 692 
DUMPLINGS 
Carrot Tzimas == = 336 
Potato = _ ite 796 
Steak Goulash — = 279 
Yorkshire Pudding ad 704 


170 
160 
218 
170 
167 
195 
169 
170 
170 
171 

271 

129 
129 
171 

170 
195 
218 
168 
168 
169 
172 
118 
119 
166 
169 
254 
171 

166 
212 
168 
172 


167 
167 
195 
129 
172 
171 
128 
169 
172 


21 
224 
21 
218 
218 


117 


227 


Asparagus Salad nee 
Boiled pie i. ers 
Curried, and Rice oil 
E60 VUnGsss | = es 
Fried sabe ate, - icany 
Haddock Nests _...... met 
Omelette _..... ane ie 

with Herring ia 

Normande boing bald 
Poached .. .. + uw 
Sabayon Orange ..... ete 
Scrambled ata et 

Savoury bt iat 
Spinach _..... hist) eae 
Stuffed Savoury 20 ww 
Top Hat... p> a 


ENTREES AND LIGHT MEALS 


Asparagus, Baked wil 
Pie site Ete oats 
Salmon Souffié na 

Aubergines au Gratin _ ..... 

Blini, Salmon Se 

Blintzes, Haddock, Creamed 

Bubble and Squeak an 

Burgundy Cheese Cake 

Cauliflower and Cheese 
Fondue = ae 


Fried Sandwich oe 


Pie, Savoury as 
Soufflé ches Ser 
Cream Cheese Fritters .... 
Home-Made _ ..... a. 
Crépes, Florentine on 
Eggs, Curried and Rice .... 
Scrambled, Savoury 
Top Hat sas sail 
Fish Roll, Pastry —. a 
Fondue, Cheese —.. ain 
Fruit Platter, Individual —. 
Haddock Blintzes, Creamed 
Herrings, Baked in Cream 
Hot Dog Toasties sas 
Left-Overs te, ee 
Lentil Cutlets = 
Liver, Chicken and Mush- 
rooms 
Milansano, Parmigiano _. 
Pastry Fish Roll ae 
Pepperonata slain biel 
Pizza ats Ze 
Salmon, Asparagus Souffié 
Blini _. st a 
Pickle Loaf — 
Sandwich, Cheese Fried 


402 
627 
230 
659 
628 
240 
629 
211 

823 
631 

844 
630 
236 
229 
198 
231 


224 
222 
223 
443 
225 
726 
702 
822 
440 
698 
681 
723 
848 
226 
227 
846 
230 
236 
231 
735, 6 
698 
221 
726 
688 
234 
285 
232 


235 
444 
735, 6 
446 
193, 4 
223 
225 
650 
681 








Recipe No. Page 


134 
201 

79 
214 
201 
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Recipe No. 
Sandwiches, Savoury 
Toasted 587 
Savoury Scramble wat 236 
Spinach and Eggs aa 229 
with Pastry ... 9... 228 
Tomatoes, Filled 000... 850 
Tuna and Mushroom 
Casserole 722 
Tzimas, Vegetarian BEN 233 
FARINACEOUS 
Baked Mince and Lokshen 292 
Canneloni, Egg Pasta _...... 724 
Farfel Bes isa: Feed 351 
Farfel Tzimas, Noodle 
Pudding 554 
Gnocchi Pimontese _...... 841 
ERROR en) son Dan 725 
Lokshen __...... hah a 351 
Lokshen Pudding sae 557 
Noodles, Fried, Fat-Free 606 
Ravioli vei aes mn 845 
Spaghetti Bolognaise __...... 679 
TO en | a 291 
Neapolitan (n,n 680 
Tagliatelle .... 0 mu. en 725 
FAT-FREE FOODS 
BISCUITS: 
Ginger Stuffed Monkeys 621 
Peanut Butter peed 622 
Rum and Coffee 
Squares 623 
CAKES: 
Eroitaperk. te 624 
Orange, Simple fe ~ 625 
Pastry, Shortcrust _ ..... 626 
CHICKEN: 
Roast, in Ginger Ale 615 
Supreme oe ant 616 
Crumpets 00 en ue 620 
DESSERTS: 
Apple Amber ii 617 
Nutted Peach sto 618 
Steamed Fruit 4 619 
FISH: 
Baked, Anchovy Sauce 607 
Baked, Wine and 
Mushrooms 608 
Stockfish Cakes _.... 609 
MEAT: 
Beef Olives  ..... cna 610 
Beef Stroganoff fens 611 
Breast of Veal, 
~ Pot Roast 612 


Page 


181 
80 
79 
78 

281 


236 


101 
237 
120 


170 
278 


120 
171 
192 
279 
220 
101 
220 


196 
196 


197 
197 
197 


194 
194 
195 


195 
195 
195 


192 


192 
192 


193 
193 


193 


Veal and Mushrooms 
Veal Knuckle Stew 
Noodles, Fried _ ..... sae 


SOUP: 
Fish, Chilean = 


Vegetable a os 


FILLINGS, ICINGS, TOPPINGS 


Recipe No. Page 


613 
614 
606 


604 
605 


See Pages 9-14 and 63-64 


193 
194 
192 


191 
191 


FIRST AID FOR THE NEWLY WED 
See Pages 201-205 


FISH 


Asparagus au Gratin eae, 

Salmon Soufflé __..... 
BAKED: 
Anchovy Sauce, 

Fat-Free 

Sicilienne i sade 


Wine and Mushrooms 
Fat-Free 


Whole pa. mh 
Whole, Stuffed __ ...... 


Canneloni ...... = Pam 
Chinese Fish Balls “is 

Sweet-Sour Kingklip 
Crayfish, Mock... = 


FISH BALLS AND CAKES: 


Cheese Mushroom .... 
Chinese rs 2 ma 
Codfish aa me 
Sauce Piquant aes 
Stockfish Abe we. 
Fried  ...... ‘eae cies 
Gefilte ae ptt 
Baked 
Usetul Hint 
HADDOCK: 
Baked, Filleted af 
Blintzes, Creamed — 
Eggs in Nests hoo 
Fried, Filleted am 
and Rice Mould pe 
Kedgeree .. a aie 
Kingklip, Sweet-Sour —— 
Lemon re = +8 
Pasteis de Bacalhau — 
Pastry Fish Roll — we 
Preparation of —— oat 
Pudding _ = & 
Rainbow Trout Meuniere 
Salad, Fish a oa 
Snoek eae = ac 


729 
223 


607 
847 


242 
241 


724 
728 
727 
243 


251 
728 


250 


331, 2 


237 
726 
240 
238, 9 
259 


727 
244 


735, 6 


240 
77 


192 
280 


192 
82 


237 
239 
239 

82 


239 
221 


192 
202 
115 
116 
115 


81 
238 
81 
81 


gsaSsitse8ee 
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Recipe No. Page Recipe No. Page 
SALMON: GRAVY 
in Avocado Boats... 255 86 WOR eee kn kas 289 101 
Bini 225 78 Chicken, Maryland ate 644 209 
Cafe Royal .. 809 266 Monkey Gland 282 99 
Mayonnaise .. =. 253 85 Olive | RR 432 140 
Mousse Patties =. 188 68 Roast, Gravy from ti 637 204 
Mousseline Tosca _ ..... 812 267 Spiced 7. fui = 312 107 
Pickle Loaf .. 650 211 Sweet and Sour Ginger 288 100 
Ring bs el 254 85 
Smoked, 
in Tomato Nests 199 71 HERRING 
Soufflé ,and Asparagus 223 77 Babke a coll nad 207 73 
SOLE, FILLETED: Baked se aa fee. 208 73 
Aiglon = a 663 215 with Cream ..... all 688 223 
A Fermi ity rte 732 240 Chopped _.... bas nee 209 73 
Aspic .... = a 247 83 Mock, Snoek pare 210 73 
Au’ Gary) Swrk. 731 240 Cream Sauce 
Bonne Femme with Omelette 211 73 
in Gem Squash 730 240 Danish Pickled _.... si 215 74 
Cheese, Mushroom .... 248 84 Mayonnaise cnsece cannes 212 74 
Curried = = 249 84 Mustard)... ad oe 213 74 
Du Patron ... a 799 261 Pickled BP Ad= ae rat 214 74 
Paupiette Alexander 826 273 Danish. sen 215 74 
Sout .. = 835 276 De Luxe __.... wae 216 75 
Veronique = a 821 271 with Cream desese esis 217, 8 75 
; Gloria's hahah hes 720 236 
epg te 9, te Tae 803 263 Piheapple tins, Alaier? 219 75 
Grilled, Mustard Sauce 733 241 Sweet and Sour .. nun 220 75 
Stockfish Cakes, Fat-Free 609 192 
Sweet and Sour .. 245 83 HORS D’OEUVRES, SAVOURIES, 
Sweet-Sour, Kingklip  _. 727 239 APPETISERS 
Tuna-Mushroom Casserole 722 236 Anchovy in Blankets P= 205 72 
Trout, Asparagus in Blankets... 205 72 
Meuniere with Almonds 252 85 Baby Bows i ly 32 22 
Wine Sauce, Fish in _ 246 83 Barbecue Bread ..... ond 192 69 
Brawn v— ms Aa 346 119 
Burgundy Cheese Cake ... 822 271 
FONDUE Caviar Potatoes .... sons 203 72 
Cheese _. = = 698 226 Cheese Cake, Savoury .... 822 24 
Meat eee an as 295 102 Pastry Savoury Boats 196 70 
Pie, Savoury a 723, 236 
FRITTERS Strips, Savoury Vin 195 70 
Straws hei sa 12 17 
Apple ae a a 563 172 Chicken Liver 
Banana it Khe Aes 563 172 Hors d'Oeuvres 204 72 
Cauliflower (Pass) tes 389 129 pa aida “% * ae 
Cream Cheese — = 28 78 Choux Pastry 30 21 
Fineappie'*a=-. “2g5""_. 563 172 Choux Pastry (P) sty 31 22 
Potato ~ ee coe 347 119 Cocktail Cases (P) ie 31 22 
Potato Patties Sea, a 830 274 Sausages in Blankets 205 72 
Bumold Crayfish, Mock ae 243 82 
i mR Pes dei ba a Creamed Salmon 
Rings 7 BS Mushroom Boats 721 236 
DIPS: 
GARNISHES Avocado Pear .. 200. 71 


See Pages 184, 185 Caviar, Cheese sd 201 71 
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Caviar, Pink -_ 
Spring Onion, Cheese 
Eggs, Savoury, Stuffed _ ..... 
Falafel, Israeli ee nes 
Ginger Melon ae” Casd 
Grapefruit with Ginger _...... 
Sherbet aus ee 
Herring 
(See Herring Section) 
Liver, Chicken, and 
Mushrooms 
Chicken, Sauté peas 
Chopped Aus ‘ase 
Mock, Chopped oa 
Savoury Rolls a 
Mushrooms, Stuffed a 
Petzah _..... ae ae 
Pizza Pes fe. et 
Prunes 
Cheese, Nutty nt 
Cheese, Pineapple _..... 
Stuffed ama = 
Salmon Mousse Patties ...... 
Mushroom Boats _..... 
Salty Biscuits (P) wae 
Savoury Sandwich Cake 
Savoury Cheese Cake... 
Pie ae pons ae 
Strips es oul 
Semmering a ae 
Smoked Salmon 
in Tomato Nests 
Toast Cups a as 


Recipe No. Page 


202 
197 
198 
674 
183 
649 
719 


235 
751 
344,5 
750 
283 
191 
346 
193, 4 


184 
185 
186 
188 
721 
189 
190 
822 
723 
195 
206 


199 
187 


71 
70 
71 
219 
67 
211 
235 


246 
118,9 
245 


119 


67 
67 
67 


236 


271 
236 
70 
72 


71 
67 


ICE CREAMS AND SHERBETS 


Apricot hg silk aa 
Banana and Ginge aad 
Chocolate (P) =e one 
Coffee e. wat BE 
Coffee head adi alk 
Easy = whe 
Frozen Limousine oa 
Ginger and Banana oul 
_ Grapefruit Sherbet aes 
~ Honey 8 Pa. =a 
Liqueur (P) - ae 
Mulberry Sherbet (P) _ .... 
Parfait Glacé Grandmarnier 
Pineapple Sherbet (P) _ ..... 
Quick a 
Rum i 
Strawberry 

Strawberry 

Tortoni, Quick 
Vanilla ae 
Velvety 
Zabaglione 


Pi bi. ttl 
Pil 


786 
787 
565 
566 
792 
567 
788 
787 
719 
568 
569 
576 
813 
575 
570 
571 
572 
791 
789 
792 
573 
574 


173 
173 


173 


255 


173 
173 
174 
267 
174 
173 
173 
174 


174 
174 


Recipe No. Page 
ICINGS, FILLINGS AND TOPPINGS 


See Pages 9-14, 63, 64 


JAMS, PRESERVES 


Cherry, Whole Fruit _ .... 459 
Grape ae aaa Sle 464 
Grapefruit Marmalade _.... 454 
cel 1” ae sat 455 
Orange __...... $8 ate 456 

Marmalade ..... is 465 
Strawberry ee a 457 
Sweet Potato Jam = 648 
Watermelon Konfyt a 458 


JEWISH TRADITIONAL 


Beigel cid be is 85 
BLINTZES: 
Cheese aie = 349 
Meat «e al 349 
Meat (Pass) ..... ne 371 
Boolkes, Cinnamon — 83 
Buns, Milk a <- 81 
Brawn, Petzah ... vos 346 
Brisket and Carrot Tzimas 334 
Dumplings, Carrot Tzimas 336 
Farfel “ «2 re 351 
Tzimas ae = 554 
Fritters cies cote sisi 347,8 
Gefilte Fish ike is 331, 2 
Baked eal i 333 
Hamentassen a i 84 
Ingberlach . <a ae 357, 8 
Kichlach =... ses 353, 4, 5,6 
Kneidlach .. wife — 367,8,9 
Potato (Pass) ae 367 
Kreplach _.... a a 350 
Kugel, Potato im mm 342,3 
Latkes, Potato  .. ae 347,8 
Liver, Chopped .... a 344 
Liver, Chopped .... ie 345 
Lokshen _. << = 351 
Pudding = a 557 
Mandalach rai an 352 
Milk Buns —. =. es 81 
Perogen . rns = 338, 9 
Perogen a 340 
Potato Sa = 341 
Petzah, Brawn .... & 346 
Pletzlach —. sae — 30,0 
Pomerantzen when = 361 
Pomerantzen = =a 362 
Teiglach — oa 363, 4,5, 6 
Tzimas, Meat Seay cal 334,5 
Prune —. = ae 337 


Vegetarian — = 233 





146 
147 
145 
145 
145 
147 
145 
210 
145 


120 
120 
125 


119 
116 
117 
120 
170 
119 
115 
116 


122 
121 
125 
125 
120 
118 
119 
118 
119 
120 
171 
121 


117 
118 
118 
119 
122 
122 
123 
123 
116 
117 


Page 291 


Recipe No. Page Recipe No. Page 
LATKES & PANCAKES oe . po 
th ubble and Squeak 702 
Blintzes, Filling fo 349 120 
LUNCHEON DISHES a Silane ge <i 
See Entrees and Light Meals Curried _- = 264 99 
Kreplach, Filling part 350 120 
MEAT Luncheon Dish is 285 100 
BEEF: Luncheon Salad isi 414 136 
Barbecue Spareribs 818 270 Perogen Filling re 340 118 
Bavarian Sauerbraten 828 274 oo) SPER aT ease 341 118 
Bobotie, S. African ...... 689 224 
Flemish Stew —. 655 213 — 
Fondue ae Ran, 295 102 Hors d'Oeuvres 206 72 
Goulash, Spanish  .... 280 98 Shepherd's Pie soba 290 101 
Steak =. tien 279 98 LIVER: 
Hochepot eae es 656 213 with Cherries 
Olives ,Fat-Free — 610 193 and Wine 749 245 
Oven Roast ..... ashe 636 203 Chicken 
Yorkshire Pudding 704 227 Hors d’Oeuvres 204 72 
Pasties oe 651 211 and Mushrooms 235 80 
Paupiette Chez Moi —.. 838 277 Sauteed, Quick 751 246 
Pickled =~ iad 298 103 Chopped - 344 118 
Pot Roast .. 639 204 Chopped is 345 119 
Rolls — — — 838 277 Monkey-Gland = 282 99 
Stew Provencal sie 309 106 Savoury Rolls am 283 99 
etaite tas Fat - Free 611 193 Marrowbones, Milanese ..... 678 220 
+ a MINCE: 
Paupiette 638 277 Baked, with Lokshen 292 101 
Stuffing, Fat-Free ... 610 193 Bobotie, S. African .... 689 204 
Brawn, Petzeh = — “6 via Cabbage Blintzes ... 741 243 
BRISKET: Role 2s 8a 102 
and Cabbage _ 740 243 Rolls, Stuffed —. 851 281 
with Carrot Tzimas — 334,5 116 Stuffed, Israeli —. 677 219 
Flaumen Tzimas, Prunes 337 117 Dolmades, Greek 667 217 
Hochepot, Belgium 656 213 Frekadeller, Denmark 684 222 
Pickled _ — 298 103 Fricadelles a la Gloria 745 244 
in Potato Pudding ~ 281 99 Hamburgers . es 684 222 
LAMB: Kishuim Memulaim, E 
Barbecue Spareribs 743 244 Israeli 676 219 
Bobotie, S. African — 689 224 Lasagne, Italian = 725 238 
Breast, Stuffed — 275 97 Marrows Stuffed, Israeli 676 219 
Bredes, S. African .. 693,4,5 225 Meatballs with Noodles 286 100 
Chops, Baked in Foil 742 243 Pastelicos, Meat Pies, 
Grilled Y 635 203 Spanish 308 106 
Jubilee ee 840 277 Pasties wa ee 651 acy 
Epaule Boulangere 802 262 Peppers, Stuffed 294 102 
Kabobs, Sosaties — 696 225 Perogen Filling = 338 117 
Moussaka, Spanish 276 97 Porcupine Meat Balls 287 100 
Mushroom Casserole 746 244 Ravioli, Italian ie 845 279 
Provenéal — = 274 97 Spaghetti Bolognaise, 
Ribbetjies — a 743 244 Italian 679 220 
Sauté Lovie _ 843 278 Spaghetti Italian 291 101 
Shepherd's Pie Are 290 101 Sweet and Sour 
Shoulder, Baked __ 802 262 Ginger Balls 288 100 
Sosaties, S. African 696 225 Vine Leaves, Stuffed, 
Stew, Brown es 641 204 Greek 667 217 
White — ais 640 204 Petzah, Brawn ote 346 119 








Page 292 
Recipe No. Page Recipe No. Page 
= econ il Blank 205 72 tea aie: 
ocktail, in Blankets 
Hot Dog Toasties _ ...... 234 80 Basic Dough iiaee one wt ar 
STEAK: BISCUITS: 
Bordelaise _..... wd 833 275 Almond (P) _ ..... wand 372 126 
Cabbage Rolls ee 293 102 Crisps _...... a 373 126 
Chinese Chop Suey 744 244 Biscuits i a 375 126 
Costata, Fiorentina ..... 808 265 Biscuits (P)  ..... = 376 126 
Diane a, 840 277 Cinnamon Balls (P) ...... 378 127 
Fondue "ss wid 295 102 Date and Nut Squares 379 127 
Goulash ae wan 279 98 Delicious = ae 380 127 
Grilled phn bi 635 203 Delightful hae a 377 126 
Marinee Allemand. ..... 795 260 Macaroons (P) a 382 127 
Monkey Gland me 278 98 Meringues (P) oni 48,9 26 
and Mushrooms 277 98 Muffins pe yy 383 127 
Pasties i=... noe 651 211 Blintzes, Meat _..... nil 371 125 
Savoury Roll rane 283 99 
Stewed en Casserole 642 204 CAKES: 
St. Poivrade 0... 801 262 Nut P) — 384 128 
Tournedos, Wittelsbach 797 260 Spice (P) | — 385 128 
Leopold Mowrier 804-263 Spenge 0 = tun |S 
TONGUE: Orange ...... ‘aia 387 128 
Up-side Down (P) _ ..... 388 128 
Apricots and Pineapple 296 103 Fritters, Cauliflower L- 389 - 129 
aioe aie pe + Geschmirte Matzos  .. —-381 127 
er Car Kneidlach _ ..... wile <0, MOT, ty Se 125 
Pressed en 299 103 Potato af a 370 125 
Sweet and Sour ..... 300 104 
in Wine on. Pe 301 104 PUDDINGS: 

VEAL: Matzo Fruit Layer  ..... 390 129 
Apple Stuffed Rolls 305 105 Milk Dx: po 391 129 
Breast, Pot Roast Prune rr 392 129 

Fat-Free 612 193 Steamed Cs ae 393 129 
Blanquette de Veau ..... 747 245 Upside-Down (P) _ .... 388 128 
Blinde Vinken, Holland 670 218 
Chopped pa Sor 699 226 PASTRY 
Escalope Prospect ..... 825 272 
Fricassee ts htt 307 106 Austrian... _ Sool 169 59 
Knuckle Stew, Fat-Free 614 194 Basic Pastry ik sees 163 58 
Marengo = bed 306 105 for Apple, Cheese Tart 164 58 
and Mushrooms, Biscuit <e oni 5 16 
Fat-Free 613 193 * Biscuit, Tart —. sins 6 16 
Ratatouille 304 105 Passover. 374 4 
Sauté Louie ..... aad 843 278 Useful aes stil 734 1 
Scallopine ww... 748 245 Choux i ” in 30 21 
Schnitzel Choux (P) ..... has ae 31 22 
and Mushrooms 302 104 Danish a. mee AM 165 58 
Vienna Schnitzel _..... 303 104 | Flaky c. i we FOO, 8 59 
Pastelicos Dough = 308 106 
PANCAKES & LATKES | Pasties, Australian 651 211 
Blintzes eerie 349 120 | Perogen Dough _. — 338,9 117 
Blintzes (Pass) bias 371 125 Perogen Dough _.  — 340 118 
Crépes =a = 726 238 Puff, Austrian = oa 169 59 
§ Suzette Nene sae 836 276 Quick 'n "Easy — — 170 59 
French Bev Tes 846 280 Short Crust aa — 651 211 
Pancakes int = 798 260 Fat-Free a ona 626 197 
Sour Milk... ial 564 172 Useful Basic - ims 734 241 
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Recipe No. Page Recipe No. Page 
PICKLES Bombay et su Ee 753 246 
Breast, 
Cucumbers, Pickled —_... 468 148 a la Quebecoise 817 269 
Fresh, Pickle = 467 148 Breasts, Sauteed _..... 839 277 
Fruit Chutney oily sia 466 147 with Cherry Sauce... 754 246 
eS sess 469 148 Chop Suey 
Peppers —— ee 470 148 with Noodles 660 214 
Satsuma Plums .. =... 463 146 Chinese, with Almonds 755 247 
Sauerkraut Pg ap 471 148 Creole fer ipl foes 311 107 
Fat, Mock Chicken... 325 111 
PIES AND TARTS From the Far East ..... 314 108 
American Butterscotch Pie 171 60 aoe sat Peri ti a be 
Apple Tart _ — 172 60 Hawaiian am 756 247 
Banana Tart .. 175 61 Indonesian, 
Special Tart .. __..... 173 60 Sweet and Sour 316 109 
ie cy Rel as be be Liver, Hors d'Oeuvres 204 72 
spa see oe and Mushrooms 35 80 
Bakewell Tart ne sal 701 227 7 Quick St 246 
Banana Apple Tart iil 175 61 Marenco, Sauté ~~ 664 215 
Surprise woe oo 176 61 Maryland, Fried we 644 209 
Chinese Tart ea 178 61 Mexican __ pee 317 109 
Chocolate Pecan Cream Pie 831 274 Miroton __ ne 318 109 
Cream Cheese meseard: Pie 483 153 Moorish Bigarade _.... 757 247 
Dough ey 6 16 Pauseili 
Basic (Passover) _ .... 374 126 Farcy Ma Facon 814 268 
TR cee 179 62 Peri Peri _..... so 319 110 
Flan, Sponge... 177 61 Petits Poussins, 
Ginger Tart, Crumbled... 492 156 Sauce Piquante 758 248 
Granadilla Fridge Tart —. 181 62 Pilau  ... = ge 759 248 
Lemon Meringue Tart... 180 62 Poulet Sauté Marenco 664 215 
b~ cn a Bi Roast, in Ginger Ale, 
Peach Custard Pie ai 508 159 Romany ne ret pi aa 
Pineapple Fridge Tart —. 182 62 Spiced a 760 248 
Pumpkin Pie = 645 209 Spicy Ginger - Peach 761 249 
Savoury Cheese Pie = 723 236 South Sea Island... 321 110 
Spinach with Pastry hs 228 78 Soya .. and wail 322 110 
Sponge Flan _ 177 61 Spring, Chasseur ... 794 259 
Strawberry Chiffon Pie (P) 522 162 Supreme de Volaille 810 266 
Swiss Tartletts 711 232 Supreme, Fat-Free 616 194 © 
Vanilla Fruit Tartlets “. 77 32. Haiti ie: pan 805 264 
Royale... inn 824 272 
# Waikiki pee Se 323 11 
PORRIDGE Waterzooie Gantoise 657 213 
DUCK: 
See Page 201 A UOamev LS 793 259 
Asparagus and Orange 324 111 
POULTRY with Orange .. = —. 849 281 
z Orange and Pineapple 324 111 
5 kare ste King > a 311 107 Pineapple and Ginger 658 214 
‘ bey SR at 646 210 Pomerartzen —. an 324 111 
Arroz Con Pollo __ 752 246 Tutti-Frutti Roast —— 324 111 
Artichoke Casserole 310 107 TURKEY: 
Baby, Monaco ae 806 264 Creole OR BE. 311 107 
Barbecued __ a 312 107 Maillot = wae 762 249 


Barbecued _ 313 108 Roast __ See = 330 112 
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Recipe No. Page Recipe No. Page 
POULTRY STUFFING SANDWICHES 
SONA (hue Yocases 326 111 See Pages 179-183 
ene ee. eae oe ee 112 Assorted, 
Fat-Free is =e 615 194 Savoury and Sweet 179 to 181 
Checker-Board _..... a 589 182 
PRESERVES Cheese, Fried .. 681 221 
See Jams Neapolitan Ze pe 588 182 
Pinwheel ‘ee 590, 1, 2,3 183 
PUDDINGS Toasted, Savoury a 587 181 
at See Desserts 
| SALADS SAUCES 
HT Apple Date es pees 401 134 Barbecue _...... = ae 312 107 
ii Relish ab ec 400 134 Chicken bg ae 313 108 
| Asparagus and Egg _.... 402 134 Bechamel, Lasagne mn 725 238 
| | Avocado Pear mmm 403 134 ay “sae. ty oe 437 140 
Wt Butterscotch ro at Cae 832 274 
lise 417 137 
= ee 424 138 Cherry, Chicken ..... ae 754 246 
dud inehigieesg amie a Chocolate, Hot _..... eA 427,8 139 
Beetroot Apple... 404 134 Egg and Lemon .. .... 429 139 
i Relish mee ci 405 134 Fruit, Emergency ...... inn 430 139 
| Caupenee St ee 8 135 GOGO, sigs rine ae 183 67 
ith Hollandaise use rea 431 139 
ill See 408 135 
1h) nae gine Pm for Crépe Suzette _... 836 276 
{ x ibid ai =< for Crépe Anne Lise _..... 827 273 
Slaw, American tae 410 135 for Ravioli .... a. Ke 845 279 
Waa Cream Cheese _..... ane 412 136 Tartare dina és se 433, 4 140 
. Fish Ae bala 257 86 Tomato aa ae 842 278 
| French, Marianne pe 834 275 Lasagne i... _ 725 238 
i Harl i 413 136 White sees wih ends 435 140 
7 ATOQUIN, wees methine Wine ae Ko 140 
14 Lioheon 25 eras 414 136 
\ Nicoise sad oe ee 415 136 
}) Orange Rings... 416 136 SAVOURIES 
)\ © Pear ah ag Ras. 418 137 See Hors d’Oeuvres, Savouries, 
\ Pepe. — 419 137 Appeticere 
. Potato, Basic =... SS. 420 137 
/ Crunchy P= <4 763 249 SCONES 
Wl Polish - 421 137 See Biscuits and Small Cakes 
} Rice aka ee 423 138 
Russian ae Stet poe 422 137 SHERBETS 
Sneek 208 se See Ice Creams and Sherbets 
Tomato and Bean ‘ain 424 138 
Vegetarian eon eh 425 138 
: Wane a a = 426 138 SMALL CAKES 
ih See Biscuits and Small Cakes 
it SALAD DRESSINGS 
Me Fewtch “ac, Le Bore OTB SOUFFLES 
Steen we 397 133 Asparagus and Salmon __ 223 7 
Lemon aa oe 398 133 Cheese __ iad = 848 281 
Mayonnaise pace ae 394 133 Chocolate __ at ia 545 167 
Mayonnaise (P) —. mae 395, 6 133 Sole an aad eis 835 276 
<a a 784 255 


Vinaigrette ee 399 134 Supreme __ 
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Recipe No. Page Recipe No. Page 
SOUPS SWEETS 
paces all aS cit Apricot and Pineapple Balls 596 187 
Avocado Summer a 265 90 Carrot and Orange Balls 595 187 
Bean and Barley ..... 264 89 Coconut Ice eed aa 597 187 
Beetroot... a5, 260, 1,2,3 89 Friandises ..... Seni ie 594 186 
Cabbage .. ies od 270 91 Fudge a saat tes 598, 9 187 
Chilean Fish, Fat-Free ... 604 191 Heavenly Bliss __..... ‘ie 600 188 
Chicken, Chinese wks 738 242 Ingberlach saa at 357, 8 122 
CREAMED: Marshmallows __...... Aes 601 188 
Du Barry sede = 662 215 Marzipan Balls (P) oe 602 188 
ir? Te a. = 271 91 Marzipan Balls (P) __...... 769 251 
Mushroom _..... = 739 242 Orange and Carrot Balls 595 187 
Spinach eel | cad 271 91 Pineapple and Apricot Balls 596 187 
Tomato ies au 272 91 Pletzlach, Apricot be 359 122 
Cucumber Tomato, Cold 266 90 Kelsey Plum ... — .... 360 122 
Fish, Chilean, Fat-Free __... 604 191 Pomerantzen, Orange _..... 361 122 
Gazpacho, Cold  ..... ar 266 90 Grapefruit 2... 361 122 
Chilled eae 816 269 Grapefruit _..... ‘dee 362 123 
Kesakeitto, Summer Soup 686 222 Wiltiee, “SR [ot ie 603 188 
Meat, Vegetable ..... 3 273 91 
Minestrone rok an 807 265 
Peach aie pil, = 267 90 
Plum Be an 267 90 TARTS 
Sorrel x rin ‘es 268 90 See Pies and Tarts 
Sour Leaf .... re ef 268 90 
Spinach  .... bas Ree 271 91 
Summer _ .... Prah an 686 222 
fa: ee ee 972 91 TEN COMMANDMENTS FOR THE 
and Cucumber, Cold 266 90 KOSHER KITCHEN 
Vegetable (P) es aes 273 91 
Fat-Free hak an 605 191 See Page 92 
Meat ... oat ithe 273 91 
Vich ise, Cold ces 269 90 
ne TOPPINGS 
SOUP ACCOMPANIMENTS See lcings and Palinge 
Blintzes, Meat nig 349 120 
Meat (Pass). _- 371 125 TRADITIONAL JEWISH 
Croutons, Toasted mae 749 245 
Farfel psi + . 351 120 See Jewish Traditional 
Kneidlach (Pass) — cde 367,8 125 
Quick, Simple (Pass) 369 125 
Potato (Pass) nes 370 125 VEGETABLES 
Kreplach — igs ow 350 120 
Lokshen Be. aa 351 120 
Mandelach ces we = Re enh BRINJALS, EGG PLANT: . 
eee ee a = - Aubergines Au Gratin 443. 142 
Dough ae Ae 339 117 Egg Plant and Tomato 675 219 
New __ fine ae 340 118 Hazilim im Agvanioth 675 219 
Potato Ry wl 118 Milansano Parmigiano 444 142 
' Pepperonata — al 446 142 
SUPPER DISHES Ratatuille (P) as 447 143 


See Entrees and Light Meals Ratatuille with Meat 304 105 
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CABBAGE: 
Bavarian — het 
and Brisket 2. sm 
Blintzes, Meat wer 
Red with Apple tog 
Rolls _..... anit ine 
Sauerkraut... wm 
Stuffed, Israeli ___..... 
Stuffed, Rolls Ss... 
with Tomatoes __...... 


CARROTS: 
Cake (P) am 
Garnish ___.... = 
Pudding, Steamed _ ...... 
Tzimeg@e ober 
Cauliflower and Cheese 
Fritters (Pass) __...... 
Celery, Braised _..... va 
CAOTTUOI AD ies, > Teas 
Chick Peas, Falafel ___..... 
with Spinach enn 
Cucumber, Garnish __...... 
Pickled tg Sp ies 


Recipe No. 


829 
740 
741 
439 
293 
471 
677 
851 
438 


697 


S43 
335 
440 
389 
801 


674 
449 


467,8 


EGG PLANT (Refer to Brinjals): 


Gem Squash, 
Sole Bonne Femme in 
Lentil Cutlets Sua Clg «st 


MARROWS, BABY 
Courgettes, Israeli ..... 
Courgettes, Italian .... 
Kishuim Memulaim  ..... 
Stuffed, Israeli Be 

Mealies, Humita en Chala 

Mushrooms, Stuffed ae 

Onions, Pickled _...... aS 
Rings ...... wl ae 

Peas, French Style seas 

Peppers, Garnish as 
Pickled me oe 
Stuffed pat an. 

POTATOES: 

Brisket in Pudding 
Caviar ee Aes 
Chips, Fried .... ea 
Dumplings... Bete 
Fritters, Latkes Sood 
Gnocchi, Pimontese — 
Kneidlach (Pass) — 
Kugel, Pudding ent 
Parsley set ai 


730 
232 


441 
442 
676 
676 
647 
191 


Page 


274 
243 
243 
141 
102 
148 
219 
281 
141 


226 
184 
167 
116 
141 
129 
262 
184 
219 
143 
184,5 
148 


240 
79 


141 
142 
219 
219 
210 


148 
142 
143 
184 
148 
102 


99 

72 
202 
260 
119 
278 
125 
118 
278 


Patties a mz 
Perogen on a 
Roast ...... pads ce 
Roesti ..... ne sas 
Salad, Basic ..... — 
Crunchy a 
Polish .. ak 
Sweet, Jam _.... an 
Pumpkin, Fritters (P) _..... 
Pigtthas * o ihe: 
Radish, Garnish 2. nn 
RICE: 
Boiled Bet IN| Pass 
Boiled eee 
Bombay, with Chicken 
Chinese = 
Curried, and Eggs 
Fried, De Luxe 
Gourmet bah — 
Rissotto en ea 
Saffron a ee 
Salad... er als 
Spanish Bs yma 


SPINACH: 
en Branches ..... eid 
with Chickpeas ee 
Creamed feel a 
and Eggs sie as 
with Pastry 
Soup .... cin ibe 

Sweet Potato Jam he 


TOMATOES: 
with Cabbage Sac 
and Bean Salad cae 
Filled —. a back 
Garnish pes baie 
Soup ‘ois ae 
Vegetable Garnishes ieee 
Vegetable Pudding, 
Steamed 
Tzimas asia ais 
Vegetarian Salad — io 
VEGETABLE SOUPS: 
Fat-Free S oe 
Finland saad omnes 
Gazpacho — = 
Minestrone __ = 
Vegetable, (P) eos 
Vegetable, Meat — 
Vichyssoise — ae 


Recipe No. Page 


830 274 
341 118 
638 204 
700 226 
420 137 
763 149 
421 137 
648 210 
782 254 
645 209 
184 

450 143 
764 250 
753 246 
765 250 
230 79 
451 144 
766 250 
767 250 
805 264 
423 138 
452, 3 144 
803 263 
449 143 
768 250 
229 78 
228 79 
271 91 
648 210 
438 141 
424 138 
850 281 
184 

272 91 
184,5 

561 172 
233 80 
425 138 
605 191 
686 222 
816 269 
807 265 
273 91 
273 91 
269 90 
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